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= To the LADIES. 1 
. Nt. ORERT BURTON, BooksSELLER andS$TaTLONER; 5 

5 No. 2, Capel-Strect, the ſecond Houſe from. Eſex- 

5 ge, Dublin, is cenſtantly ſupplied with the greateſt 
1 4 * Variety of | 
8 ACCOUNT B O OKS, ; x 
| Particularly ealculated for a regular Entry of Family X 
EXPENCES; together with an extenſive Aſſortment of 1 
TON ANY W AN EZ, a 
of the FIRST QUALITY in their reſpective Kinds. 2 

WINE LABELS, 138 
* 


| Je has now ſor Sale, LABELS, Elegant and che 
= Or. ory Kind of WINE, Cys, PuncHyH, &c. 

_ beautifully printed from Copper-plates, ornamented with 
Flower Barker, and ſtrung with Silk Cords. 

The utility of theſe LABELS, in preventing confuſion in 
the diſpoſition of WI Es, &c. for public or private enter- 
N tainments, is apparent, their Convenience and low Price 
* . (being only two Shillings a Dozen, ) having brought them 78 
into almoſt general uſe in England, —as if a number of them hb. 
+ ſhould be loſt or deftroyed, the Expence is trifling, compared ; a 
to the Coſt of Silver or Enamel'd ones; and their Appear- 4 
ance is really handſome. by 
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ae rer a Lit of BOOK S, Publiſhed and Sold by R. 
RES Os See end of this Book. 


ASSISTANT. 


A 


LA D x's 


| Regulating 2nd ee her TABLE, 1: 

FF COMPLETE SYSTEM 0 F COOKERY, | "1, 

CONTAINING = 

One Hundred and Fifty ſelet BrLLs of Fare, properly = 

bh diſpoſed for FAMILY DINNERS of Five Diſhes, . 1 

Y to Two Courſes of Eleven and Fifteen z 3 | "8 

1 | WITH UPWARDS OP | 3 

Fifty BILLSs of FAR x for Sv ERS, from Five Diſnies to Nineteen: 1 

* 9 

SEVERAL DESERTS: _— 

INCLUDING LIKEWISE. 

The fulleſt and choiceſt Receiyrs of various Kinds, 

w I T NM: 


Full Directions for preparing them in the moſt approved „ 
Manner, from which a continual Change may be made, 1 | 4 
as wanted, in the ſeveral BitLs of Fare: "20 


* 
— EEE 


publiſhed from the MANUSCRIPT CoLLECTION of N 
Mrs. Hr MAS ON, 


AProrESsSsED Housx KEEPER, Who had upwards of Thirty | 4h 
| Years Experience | in Families of the firſt Faſhion, „ 


4” . 


i =—_ . F 

\ 1 =» \ . s ; | N 2 1 
1 THE FOURTH EDITION. - 
g a 53a 


. 


, 4 The moſt 1 refin'd underſtanding and the moſt exalted ſenti⸗ = 
ments do not place a woman above the little duties of life,” _ 
Mrs, Gz1yeitn, al 


+ 


£5 7 | 1 « 
D U B J. 5 


Printed for RoBeRT BURTON, No. 2, Capel vial of 
. the Second Houſe from Eſſex- Bridge. 


M. Dec. Ry III. 
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FAMILY DINNERS 


O F 


— 


FIVE DISHES 


Gravy Soup. 


Apple- 4" Wi Baked 
an | ROE Potatoes, 
Melted Butter. Bread Pudding. | | 


o 


Pork roaſted. 


* * 


Peaſe Soup 


# 


ab | Hot Butter'd 
Pickles. Apple . 


Roaſted Beef. 


Broccoli. 
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2 BILLS OF FARE 
Green Peaſt | . 


Soup. 


stewed ee Cuftard 
Cucumbers, _—_ Pudding, 


Veal : 
roaſted. | C 


*phe Ge Ince ace pete > ncge ate 22333 


Knuckle of Veal 
ſtewed with Rice. 


Apple Bread and Melted 
Sauce. Butter Pudding. Butter, 


Loin of Pork. 


roaſted, 


. 


e N eee A 


Haddocks boiled, or any 
Kind of Fiſh in Seaſon, A 


Melted Butter, 2.4 Mille Potators in Balls 
Pickles: Pudding. Sallad. 


8 
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Leg of Mutton, : 5 
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Gris  &Sallad, ame 
| ___ Greens; De, , Pudding. 28 
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> Shrimp Sauce | Mince 
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Th Parſley and Butter, 


| pda dif ache . 


1 Crag of Veal boiled, e | 4 
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BILLS OF FARE. 


Piece. of Scate 


Stewed b 


* Pyes. Spinach. 


plain Butter. 
Roaſt Beef. 
[Sallad on the Side Board.) 4 


CR Ik Gooſeberry | | French 5 


Pudding. Beans. 


So ee Shoulder of 
M iutton. 
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eee e 
Boiled Pork, ET 


4 

1 W 

2 
ERS 

8 

* * 


Greens. Shlllad, / Pudding. 


Roaſt Turkey. | 


—— $a F<S Spe die Doe pra 
| Slices of 
© Crimp Cod. 


Maſhed pare. Stewed Peaſe, _ 
Turnips. . and Lettuce, 
„ 6" Bm et vt 72 RE 
{[Sallad on the Side Board.] 
; 5 2 
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1 4 BILLSOP FARE. 


3 Round of 


N | Greens. Sallad. Carrots. 


. | | 
1 Chine of 
[3 ; _ Houſe Lamb. 


\R 6 ale 22:46 Spots fp Sos uence age Ice > 


. 7 | Hlaunch Bone 
| 1 - of Beef, 


Greens and Cumberland 


3 = Two roaſted 
28 | Rabbits, 


eee geo pbtto dp pac acts = 


Leg of Graſs Lamb 
boiled. 


Spinach, Lemon Pudding. Peaſe. 


Veal Collops 
and Udder. 


4 | | 
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Alamode Beef 


| Maſhed _ Tanfe 


Quarter of Houſe Lamb 
roaſted, | 3 


Vermicelli 


Fr, | 
#36. 
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4 | | Carrots, Pudding. Cauliflower, 
Kt | 
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BILLS OF FARE, ; 


Vermicelli Tt 4 
Soup. 


Pickles. Nan Broccoli 


Neck of Veal 
roaſted. 
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Lamb's Head 
and 
Purtenance. 


Stewed' 
Celery.. 


Almond Puddin 1 
boiled. 8 Pickles. ; 


Beef roaſted.. 


Beef haſhed:. . 


Melted Butter, 
and 


Rea. e 
1 Mint Sauee. 


Leg of Gran 
Lamb roaſted. 
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Harrico of | EN 
5 Mutton. | * 


Apple ___ Marrow Stewed 5,2 
Sauce Pudding. Cucumbers. 5 


| Roaſt Gooſe, | 3 1 
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6 „ BILLS er . 
Mackarel. 


Fennel Sauce, 
and 


Apple Sauce. 


: Shoulder of 
Lamb roaſted, 


Gund Rice French 
Pudding. Beans. 
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A ſmall Cod. 


Apple | Fiſh 
Sauce. Sago Pudding. Sauce. 


* 


Pork roaſted. 
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0 | 
Fried Soles. 


_ Fiſh Sauce, Apple Pye 
Melted Butter. Cream'd. _ Aſparagus, 


Breaſt of Veal. 


roaſted, 


5 eee... 5 
Salmon. 
* Vork ſhire. 
. Pudding. 


Round 
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„ i OF FARE. 7 


Round of 
Beef. 


Melted Butter, Hunting Greens 


and : 1 and 
Gravy. . Carrots. 


Y Two Ducklings. 


$74 
. + * 
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1 Leg of Mutton f 
1 | botled. 
1 : 
2 Melted Butter, Carrrot Turnips 
AR and Gravy, Pudding. _ maſhed, 


and roaſted, : 
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Knuckle of Veal 
ſtuffed and ſtewed. 


Plain Potatoe Pudding, Currant 
Butter. | baked. Jelly. 


Hare roaſted, 
Gravy in the Diſh. 
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Leg of Graſs Lamb 
| boiled. 


SI 


1 Carrots 0 | | 
ane -.- Italian Pudding. Peaſe, 
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Two Ducklings, or a 
Green Gooſe. | 
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3 BILLS OF FARE 


Boiled Leg of 
Houſe Lamb, Loin fried, 


Stewed ET | Ragout of 
_ Spinach, n 0 Celery. 


Turkey roaſted. 
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Boiled Mutton 
and Broth, 


Turmip 1 
HT Vermicelli Padding. an 4 N F 


Wild Ducks. 


—— — — een 
Two boiled Chickens. i 
Broccoli. Tongue. | Salad. 
Roaſted Mutton, 5 
leeren. e. annonces 45 


Boiled Rabbits, 
Smothered with Onions. 


nch Beans b Peaſe. 
F 9 Apple P u d d in g. ea le 


Leg of Graſs Lamb 30 
roaſted. | 


WRT a 1 
erer — 


BILLS OF FARE, 9 


Boiled Turkey. 


Oyſter Sauce, ES . ; © Oo 
or Plumb Pudding. Pickles, 
Celery Sauce, ER fn ſw 


Roaſt Beef. | 
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Bouillie. 4 


: Turnips Mince 
maſhed, 


| Soup. | Pyes, 


YT OYT COTS C . · . · ( · ( · ( AT · ( . 1. 4 „ . · Ce 44, - . ,-. 


55 | Leg of Mutton 
| | ; boiled, 


” Greens and 
T Carrots, 


Gravy Soup. ou 
Two Chickens 
T oaſted 6. 


"1 
% 
(0 
- 
o 
2 *% — 
= — 
oo , 
N © * i 
*. A. N as a, 


— ä 2 —ů — 2 a. * 
> 3 5 


ö 2 


= 
— >. 


— oo 
* 
Pepe <4 4 
eee — 
PTY HO. EO A * E 


0 KC fa : —_— 
_ 4 3 Yd 2 
— = * 7 1 4 


— 1 
Gb. a ow. 

— p : — 
— — 

* 


3 FFF PW 
4 8 bean 
— . 
— — — ů — 
pi: AL PR 


— p' rr on ̃ A Ie i — - 


£ 
— —&—ã—— oo 4 ae. 
— —— ator 
& FR OF” 


x ” 8 "ERR =: - 
r 4 : 
>. ID W — 
. 


— — —6— — 
4 — I 
=. 


4 — 4 FEES 
3 . 
* A IST 3 


* 
o — —— 2 . 6 
„4% ] W ————_—_—_——_— 
— — 


— —ů—ů——2“ ẽ0— 
— — - = Ih 
5 5 3 
A 


1% BILLS Gr FARE 


FIVE DISHES 


AND A 
KR E M © V E. 
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Soup, remove for a 
Hare roaſted. 


TPurnips 


Plumb Pudding 
maſhed, 


Bouillie. 


[ Sauce on the Side Board.] 
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1 


Beef Steaks ſtewed, remove 
for a Haunch of Mutton. 


Greens and 


Carrots. Orange Pudding. 


Tongue. 
Boiled Chickens. 


...- hone he 4 . . . . ( ( ( . ( 1 . 4. · ET 3 
5 5 5 


Gravy ſoup, remove for 
a Turkey roaſted. 


Greens. Mince Pyes. Oo 


Pu dding. 


| Leg of Pork 
boiled. 


| Peaſe 


Gravy Sauce, 
and 


Melted Butter. 


. 


Carrots. 


eee 


Macaroni. 


e e e e 


Greens. 


/ 


Peaſe Soup, remove for a 
Pig roaſted. 


Duke of Cumber- 
land's Pudding. 


Green Peaſe Soup, remove for 


Gravy Soup, remove for two 
Wild Ducks. 


Bread Pudding 


Knuckle of Veal ſtewed, 
Oyſter Stuffing. 


Green Peaſe Soup, remove for 
a Chine of Graſs Lamb. 


To or three boiled | 
Chickens, | 


BILLS OF FARE, 


' Boiled Beef. 


Currant and 
Raſberry Tart, 


Leg of Lamb 


boiled. 


baked, 


Sallad. 


Greens 
and 


11 


Carrots. 


Spinach 


ewed. 


I 


Oyſter 


Sauces 


1 Bacon, or 
P ickled P ork, 


Vermicelli 
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BILLS OF FARE. 


Vermicelli Soup, remove for 
Two Ducklings. 


= Greens 
. Gooſeberry Tart. and 


Aſparagus. 0 
wh | Carrots. 


Boiled Beef. 
. 


, Eels fend remove for 
. Veal Collops. 


. Melted 
Butter. 


Maſhed 
Turnips. 


Mlince Pyes. 
VBaoiled Mutton. 


Broiled Whitings, remove for 
Two Widgeons. 


Bacon. Lemon Pudding. and 


Kuchl, of Veal 
boi led. 
CF 


Pike roaſted, remove IR 
Two Wild Ducks. 


Two little 
Puddings. 


Stewed 


Spinach. Tens Foup- 


Leg of Lamb bolted, 
. Loin fried. 


Stewed 


EAST Hi 
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Raſberry 
Dumplings. 
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FAMILY DINNERS 
or | 
SEVEN DISHES. 
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Salmon and fried 
Smelts. 


Fiſh | Cel 
Sauce. | | . 


Bread Pudding 
baked. 


potatoes. : | Pickles. 


Roaſt Beef. 
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Haddocks ſtuffed 7 
and broiled. 


3 A light 
Cauliflower, | | - Pudding, 


Soup Sante, 
or any other, 
Melted Butter, —_— | 
ſe Leg of Mutton 
roaſted, 


BILLS OF FARE. ” 


Leg of Mutton, or Lamb 
boiled. 


eu Melted Peaſe. 
77 Butter g 
Apple Tart. 


Gravy 
Sauce. 


Maſhed 
Turnips. 


8 Green Gooſe 
FR roaſted, 
. TTT rr rtr r 


Pickled Briſket of Beef. 
boiled. 
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4 Egg Sauce, 

1 and 

Mielted Butter. | 
1 Roaſted 


Hee . Fowl. 


Carrots. - 


: Aſparagus, 
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ing,  Mince Turnips 

1 8 Pies. maſhed. 
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. Soup. 


Carrots. 


5 Celery Sauce, 


Sy and Gravy. 
Turke ; 


roaſted. TTA 
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BILLS OF FARE. 


Boiled Knuckle of 
- Veal 


Greens. Bacon. 


| | Apple 
Pudding. 


Melted Butter, 


and Gravy, Carrots, 


Ducks 
roaſted, 
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Two Fowls. 
boiled, 


Broccoli, | CE | 


Sallad. 
Batter | 8 
Pudding. Greens. 
| Saddle of : 
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Boiled Rabbits. 
Smothered with Onions. 


Two Little Potatoes in 
Puddings. Balls. 


Vormicelli 


Spup. 
Aſparagus. Pickles. 
Roaſt Beef. 


Maker 
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BILLS OF FARE 15 


| Mackarel ſtuffed, 
Q. | and broiled, 
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Fiſh Sauce, 
Cauliflower.. and 


_ Melted Butter, 


Green Peaſe 
Soup. 


Sweetmeat French 
Puddings. Beans. 


Chine of Graſs 
Lamb. 
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Tuſk Fiſh. 


Potatoes, | Egg Sauce, 


Melted Butter, | Parſnips, 


16 BILLS OF FARE: 
1 N d 
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Calf's Head haſhed, 
remove for 


Two Rabbits, roaſted. 


Melted Butter, 


and Gravy. Greens. 


| Baked 
Almond Pudding. 


Carrots. Aſparagus. 
'-” Boiled Bocf: 
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Soup, 
remove for 


| | Two Ducklings. 


PO PEI utes”, 
4» . „ 
; . 
R 


it Raſberry | 
| Dumplings. Pons 
2 8 | Pigeon Pie. 


Carrots and 
Greens. 


1 Boiled Knuckle 
. | | of Veal, 


BILLS OF FAR Fo: 19 
Cod's Head 


remove for 


a Pig roaſted. 


Sauce. Greens. 


Creamed 
Apple Pye. 


Carrots. Sauce, 


Boiled Beef. 
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Fried Soles, 
remove for 
Two Chickens, roaſted. 
Water-Creſſes in the Diſh. 


French Beans, 


Gravy 
Sauce. ſtewed. 
Orange. 
Pudding. 
Turnips Fiſh 
maſhed. Sauce, 


Boiled Mutton. 
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5 Green Peaſe Soup, 
remove for 
| a Neck of Veniſon. | 0 
Greens and Pickled 
Carrots. c Pork. 
| Vermicelli | 
Pudding. 
ES. Parſley and 
Caulflower, Butter, and 
2 he Melted Butter. 
Boiled Chickens, 


Stewed 


BILLS OF FARE; 
Stewed Soles, 


remove for 


Two Wild Ducks. 
Melted | Stewed' 
Butter. | Spinach. 
Apple Pudding 
Fr baked. | 
Hroccoli. | Fiſh Sauce. 


Leg of Houſe Lamb boiled, 

Lom fried, 
94 4 c TR po TING G. IT -... . 4 10 
Boiled Turkey, 


remove for 
2 Kare roaſted; 


Oyſter Mi,aſned 
Sauce. | Turnips. 
hs 


Soup. 
New Colleg 


Carrots. | Puddings, fried. 


Bouillie 
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Stewed Carp, 
remove for 


a Turkey roaſted, 


_ Sauce, Greens, 

Collar of 

5 Brawn. 

Ragout of ; | | Mi nce 
Celery. 


Boiled Beef 0 


Carrots and 


Pyes. 
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Two boiled 
Chickens. 


Parfley and ü 

| Hs, and | 4 — 

Celery Sauce. auce, 
A ſmall New 

College Pudding, 
and two little 
plain Puddings. 


Sallad. 5 Peafe. 


Melted 3s ? Spinach, 
Butter, | ſtewed. 


Roaſt Beef. 


45 BILLS OF FARE, 


Mackarel. 
Fich dauce. | . 


r 


4:75 
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Bacon. Pudding, Beans, 
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Stewed Melted 
Cucumbers. Butter. 


Shoulder of 
Lamb roaſted. 
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Salmon. 


\ 


Fiſh 1255 | Stewed 
Sauce. Celery. 


Batter 


P otataes.. Melted Butter * 


Veal roaſted. 
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Turbot. 


A Fiſh Sauce, 
D and Peaſe, 
. Melted Butter. 


T 
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Boiled N | | Lemon 
Chickens, | Pudding. Tongue, 


Canliflower, 1 Cabbage. 


Saddle of 
- Graſs Lamb, 


Soup 
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BILLS OF FARE. 


Soup. 
Carrots. Broccoli, 


| | Melted Butter. | Turnips. 
3 Fore Quarter of 
Houſe Lamb. 


4 
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Boiled Knuckle 
of Veal. 


Melted Butter. Greens. 
Creamed 3 
Peaſe. | Apple Pye. Bacon. 
Carrots, 3 Gravy Sauce. 
Two Ducklings. 
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Fiſh. - 
Cauliflower, Fiſh Sauce, 
| Baked Rice 55 
5 8 Pudding wit Aſparagus, 
Melted Butter. Pickles. 
| Roaſt Bek. 


+ how » o | 


$ 

5 
1 
i 
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24 BILLS OF FARE. 


Leg of Houſe Lamb 
boiled, Loin fried, 


Melted Spinach 
Butter. ſtewed. 
Fricaſee of Lemon Bal 
Ox Palates. Pudding. Sage 
Carrots. whe axe. 


Hare roaſted, 


DR I RS WE SE I V1 OS FEOF TINO WET ͤ ᷣͤ⁵K0—Ä GELS MEAD 
Tod's Head 
grilled. 
Fiſh | Melted 
Sauce, | Butter. 
| | Duke of 
2 | Soup. Buckingham's 
885 Pudding. 
Gravy | Currant Jelly 
Sauce. | | Sauce. 
Haunch of 
Mutton. 
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Stewed Hare. 
Melted Butter, 5 
and Parſley Broccoli. 
and Butter, „„ 
Two Orange | 
Chickens, Pudding. l Bacon. 
Greens, | | 4 Pickles · | 
Saddle of Mutton, 
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Mackarel, 


remove for 
Two Ducklings. 


Spinach. Fiſh Sauce. Bacon. 


Almon Pudding, — 
baked. 


8 1 Beans. 5 Melted Butter. Carrots. 


Leg of Graſs Lamb 
boiled. | 
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* ; & . 
' | Fiſh, 
- remove for 


3 Chine of Graſs Lamb. 
li. 1 5 8 Fiſh Sauce. Cauliflower. 
Sallad. 


Peaſe. Melted Butter. Greens. 
es 1 5 | 


Boiled Rabbits, 


D | Cod 
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BILLS OF FARE, 
Cod, 


| remove for 
a forced Loin of Mutton. 


Pickles. | Sauce. Potatoes. 


Hot buttered 
Apple Pie. 


Broccoli. Sauce. Pickled Pork. 
Chickens. 
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\ 
remove for 
ſtewed Pigeons. 


Patties. Sauce. Aſparagus. 
Soup. ; | 
Two little 


Pickles. Sauce. Puddings. 


Roaſt Beef. 
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Fiſh, 
. remove for 
a Leveret. 


Peaſe. | „ Olives. Sauce, 

Marrow 
Pudding. 

Pickles. French Beans. 


F illet of Veal 
ſtewed. 


Sauce. 
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Turbot, 
remove for 
a Green Gooſe, 


Tanſey __ : 
pad ding. Syllabubs. Bacon 


Broccoli. Melted Butter. 


15 Knuckle of 
Veal. 


k, 
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15 8 Salmon Trout, 
85 remove for 


17 a Turkey roaſted. 
3 ; a 


5 pf 8 Muſhrooms 


3 5 Three little Snow Cream. 
Puddings. 


US, 


Sweetbreads. 
fricaſee'd. 

F | 1 I o | Carrots. 

| Boiled Beef, 

[ Sauce on the Side Board.] 


bob þ ig 78 
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bl 5 Mock Turtle Soup, 
Wt remove for 
7 a Haunch of Veniſon, 
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vp y 2 - 
Cauliflower. Melted Butter 


5 CHEF 


FAA 


38 Savoury : Lemon Cream 
= | Ratafha Cakes. 


ins. | 
Butter. | Peaſe, 


Three Ckickens. 
boiled. 
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FAMILY DINNERS 
0 7 

ELEVEN DIS HES. 
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Calf 's Head 


haſhed. 
Pickles. 
Blanc Mange. | NO. Tart, 
. . 9 
| Sallad. CIS, 
Cuſtard, 3 5 
Roaſt Beef. 


Stewed 


ine 


age. 


ewed 
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BILLS OF FARE, 29 
Stewed Soles, 
Greens. Parts. Peafe. 


Sallad. Two Chickens, 


Tongue. | 


Cauliflower. | Cuſtards. Carrots. 


Chine of 
Graſs Lamb. 


[Sauce on the Side Board.] 


) 
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Turkey roaſted. 
Carrots. : _ Gravy. Soup. Greens, 


Sweetmeats. 3 | Cuttatts 


Haunch Bone 


or 
Buttock of Beef, 


— 


30 BILLS OFF ANNE. 
Boiled Turkey. 5 


Potatoes in 


Oyſter . 
Olives. | "Yale: 


Sauce, 


Stewed Biſcuit Pudding, Stewed 
Palates. baked. Muſhrooms. 


Pickles, | Sweetmeats. Celery Sauce, 


Saddle 
of 
Mutton. 
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Stewed Carp. 


Stewed Parſley and 3 
Cucumbers. Butter. | Cauliflower 
ve Apple Pie, Pickled d 
Chickens. Creamed, Pork. 1 


| | - Sweet French 1 
Greens 1 
e Sauce. Beans. | 


Haunch 
of 
Veniſon. 


Leg of 1 
Houſe Lamb. | 4 
FT! 8 ches. 
Veal Olives. 9 Aſparagus, 
ice. 
Brandy Fruit, : | 
and Sauce. Tart. 
Sweetmeats, 
Har — 
95 roaſted. 


r 
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ELEVEN DISHES 
AND A | 0 
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Green Peaſe Soup, 
remove for 
a Green Gooſe. 


Sauce. Wet Sweetmeats. 8 
| 195 Jellies and | 
n. Syllabubs. Beans. 
Carrots and ; | Small Tanſey 
Greens. Dried Sweetmeats. Pudding. 
Knuckle of Veal . 
boiled. 
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Stewed Tench, 
remove for 

a Turkey Poult. 

Carrots, | Cuſtards. Peaſe. 
Beef - A Diſh of Two Sweetbreads, 
Olives. Snow. roaſted, 
Muſhroom | : 
3 Tart. Spinach. 
Leg of Graſs Lamb 
boiled. 


Boles, 


BILLS OF FARE. 


L remove for 
. a Leveret. 
1 Fiſh Almond French 
Sauce. Cheeſecakes. Beans. 
Small Pigeon Maintenons of | 
Pie. N Lamb Steaks. | 
Cauliflower, Tartlets. Melted Butter. J 
Breaſt of Veal 
ſtewed with Peaſe. 
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Peaſe Soup, 


remove for 
Two Wild Ducks, 
or Widgeons. 

Broccoli. Orange Cuſtards. Sauce, 
Fricaſee of Snow Cream in Rabbits 
Palates and Glaſſes, Brandy Fruit. collared, 
Sweetbreads. in the Middle. Aſpic Sauce. 

Sauce. Tartlets. Stewed Spinach. 


Leg of Houſe Lamb : 
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30 BILLS OF FARE. 


Small plain, 
and Currant 
Pudding. 


Small 
Harrico. 


Broccoli. 


Aſparagus. 
Bovillie. 


Turnips 
maſhed, 


Gravy Soup, 
remove for 


a Hare roaſted, 


Almond 
Cuttards, 
Floating Iſland, 


Raſberry 
Cuſtards. 


Ham. 


[ Sauce on the Side Board.] 
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Soup. 
remove for 
Two larded Sweetbreads. 


Stewed 


Quinces. 


Brandy Fruit, and 
Sweetmeats, 


Tartlets. 


Pig roaſted. 


Greens, 


Chickens. 


Stewed Celery. 
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Carrots. 4 


Stewed 
Pigeons. 


Sauce. 1 


Mackarel, 
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Mackarel, 
remove for 


Two Ducks. 


1 ie 3 | 


188 Beef Green Peaſe Savou 
1 Olives. Soup. Patties. 


75 "" | Prench Beans Sauce Beans. 
| 2 . Fillet of Veal, 

FE [A Deſert. 

Tap p . 
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£ by, | Beef A-la-mode, 
=. M remove for 


a Turkey roaſted, 


Stewed DG Cuſtard 
Spinach, | 


Fritters. 


White Fricaſee Soup a- la- 


Small Frenck 
of Rabbits. Reine. 


Pie. 
German N | 
hw puff Sauce. Aſparagus 
ns uns. | | Loaves, 


Leg of Houſe 
Lamb. 


[A Deſert. ] 


Salmon 
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Chicken Aſparagus. Rolled 


36 BILLS OF FARE. 


Salmon and fried Smelts, 
remove for | 


Two larded Sweetbreads, 
and ſtewed Palates. 


Stewed Celery. . Gravy Soup. Broccoli. 


Two Chickens. Pigeon Pie. Tongue. 
b | 


| | New College 1 
Carrots. Peaſe Soup. Puddings, 15 led. 


Haunch of Mutton. 
[ Sallad, and Sauce on the Side Board.] 
[A Deſert. ] 
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Brace of Trout, i 
remove for x} 


Two Ducklings. 


Peaſe. Sauce. Carrots. 


Pie. Soup. Veal. 


Two little | Spinach p 
Puddings. Sauce, ed. 5 


Boiled Leg of 8 3 : 
Graſs Lamb. $ 


[A Defert.] 
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Peaſe Soup, 
remove for 


Three Woodcocks. 

Raſberry | # . 
Dumplings Sauce, Broccoli. 
Baked French Beef 
Eel. | Pie. Olives, 
Stewed Cuſtard 
Cardoons. | SAGE. | Fritters, 
Leg of Houſe Lamb 

roaſted. | 


* 


LSallad on the Side Board.] 
[A Deſert.] 


F 


Three Chickens, 
remove for 
a Hare. 


Greens and Cray Fith 


Carrots. Soup. | Peaſe, 


rots Roaſted Beef Steak ; Stewed 
Sweetbreads. Pie. Pigeons. 

ed | 

eal. Stewed Soup Greens and 
Muſhrooms. a-la Reine. Carrots. 

= = 


[Sauce on the Side Board.] 


[A Deſert.] 
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40 


French 
Beans, 


Palates 
| ſtewed. : 


Cauliflower. 


BILLS OF FARE. 


Fiſh, 
remove for 
a Haunch of Veniſon, 


Mock Turtle 
SOUP. 


veal Olive 
Pie. 


Mock Turtle. 
Soup. 


Three Chickens. 


| [Sauce on the Side Board.] 
[A Deſert, 


Greens, 


Tongue. 


Stewed Peaſe, 
and Lettuce, 


DINNERS | 
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FIFTEEN DISHES. 


to 4 „4%... (ooo (obo (once hoo ne ere C ( · . . ( . . · ( c · & · · ( · hone 
Soup. 


| Lemon 
D |  Caſtards. 


; | | Maſhed. 
Broccoli. Sauce, Turnipe 


3 Brandy Fruit in a | 
Chickens. Glaſs, Snow Cream Bouillie. 
7 round in Glaſſes. 


Carrots, Sauce, Bacon, 


| Damſon 
Cheeſecakes. Cheeſe, 


Hare roaſted. 


42 BILES OF FARE. 


Fiſh. 


Cucumbers 


forced, Sweetmeats. 


Sauce. 


Sweetbreads 
and Syllabubs, 


Palates fricaſeed 


Sauce. 


—_ Sweetmeats, 
Chine of Graſs 
Lamb. 


+ 
Beans. 
Sauce. 
Chickens 
in 
Aſpic Sauce, 
Sauce; 


A Ragout of 
Muſhrooms, 
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FIFTEEN DISHES 
AND X 
R E M V E. 


Turbot, 
remove for 
2 Green Gooſe 


Pigeon. Veal in: 
potted, Jelly. 


A Ragout of Almond Sweetbreads 
French Beans. Cheeſecakes. forced. 


Three Baked Bacon and 
Chickens. Carrot Pudding. Beans. 


5 Blanc Stewed 
N Mange. Cucumbers. 


Smelts in Potted 
Jelly. Lamprey. 


Roaſt Beef. 
| FSallad.and Sauce on the Side Bord.]. 
| [A Deſert. }, 


Ticnch. 


AI ILS OFF ARE. 


Tench or Carp ſtewed, 


remove for 


a Turkey Poult. 


Artichoke 


Pigeon Pie. Peaſt Soup. 
Cauliflower. Jaune Mange. 


| _ Collared 


Chine of Lamb 


Marbled 


Veal. 


Three 
Sweetmeat 
Puddings. 


Stewed. 
Cucumbers. 


Cray 
Fil, 


{ Sauce on the Side Board.] 
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BILLS OF FARE. 


Salmon Trout, 
remove. for 


a Pheaſant or Partridges. 


Bolognia 


Sauſage, Pickles, 
ſticed. | 


1 . Minced Two 
Broccoli, Pies. Chickens. 


Pigeons | Mock 


in ſurtout. Turtle Soup. Tongue, 


Savoury Cuſtard Ste wed 
Patties, Fritters. Celery. 


3 Potted. 
Olives. Hare. 


Ragout of a Fillet 
of Veal, 


| [Sauce on the Side Board.] 


[A Deſert. } 
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Turbot,. 
remove for 
: Two Ducklings 


Cray Fiſh. Green Peaſe Potted 
in Jelly. r Leveret. 


— x 


' Pigeons Melon in Forced 
ſtewed. Flummery. Cucumbers. 


Creams Tongue 
and or a very 


Chickens. | 
| Jellies. ſmall Ham. 


A Ragout of Diſh of Lamb Stones 
French Beans.. Snow. fricaſeed. 


Potted 5 Green Peaſe Veal in 
Lobſter. Soup. Jelly. 


Haunch of Veniſon. 
[Sauce on the Side Board.] 
{A Deſert] 
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Cod's Head and 
Shoulders grilled, 


remove for 
a Pheaſant, or Woodcocks. 


Mock Turtle 
Soup, 


Broccoli. 
ks Brandy Fruit, 


f and 
2 Sweetmeats. 


Beuf STE 
Tremblant. Trifle, 
Brandy Fruit, 


and 
roaſted. Sweetmeats. 


Artichoke Mock Turtle 


Bottoms 
fricaſeed. as 2 f 


Chine of Houſe 
Lamb. 


[Sauce on the Side Board.] 
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[A Deſert. ] 


Stewed 
Cardoons. 


Veal 
Olives. 


Ste wed 
Turkey. 


Tartlets. 


Savoys 
forced. 
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TWO COURSES. 


FOUR and FIVE 
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Soup. 


Carrots. 


n 


Sauce. 


Hare 
xoaſted. 


Rolled Veal 
fried. 
Lemon 
Pudding. 


Sauce. 
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Half 2 . 
Hea d. 
Jreens N Tongue 
| and 
8 Brains. 


Bacon. 
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Beef 
Olives. 


* 


1 Baked Rice A Ragout 
7 Sauce. Puddin of 
8. Celery. 
Two 
Widgeens. 
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: Mackarel, 


Fiſh | | __ 


Leg of Graſs 
Lamb. 
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1 Forced 
„ Sweetbreads, 


; P uſhrooms Tanſey 
1 ſtewed. Pudding. 


Green 
| Gooſe. 


50 KILLS Or AA. 


Peaſe or 
Gravy Soup. 


| | -Greens FE | 
Bacon. | and 
| Butter, 


Boiled 
_ Chickens. 


Care SIDE TS 2 
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A Ragout f 9 
Pigs Feet | ” KB 
and Ears. 


Celer Orange Broccoli like 
ftewed, Pudding. Aſparagus. 


| | Fore Quarter of 
* | | Houſe Lamb. 
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Stewed Carp. 


Greens | * 
and Tongue. 
Butter. | | 


= Two boiled | = 
= | Chickens. * 
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Palates fricaſeed. 


A Nagout of Lemon I 
Muſhrooms. Cream. Aſparagus. | 


Veal a-la- 
daube. 


FIVE 
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Two Fowls 
boiled. 


Greens. | Melted Butter. ; Carrots, 


Ham. 
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= Palates ſtewed. 


jaune Green Codling 8 ag 
* owectmeats, 
38 Mange, Pudding. og 


[Sallad on the Side Board.] 
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BILLS OF FARE. 


A Brace 
of Trout. 


White Fiſh Sauce, 
and plain Butter. 

| | Boiled 

.Chickens, 


Greens. 'Tonguc. 
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Scotch 
Collops. 
French 


Beans 
ſtewed , 


Jellies. Peaſe, 


Loin of Pork 
roaſted. 


[Sauce on the Side Board.] 
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Green Peaſe 
Soup. 


Beans, 


Bacon. Sauce. 


Boiled Rabbits, 
ſmothered with 
Onions. 
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Stewed 
Pigeons. 


WT 
SE 2 - ER 
Ree FE ofa WE 


Cuſtards. Blanc Mage. 


Fore Quarter of 
Houie Lamb. 
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Bullace 
art. Cheeſe, 


are), 
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Wa 


Mackarel. 


Fiſh Sauce 
„ Carrots. 
plain Butter. 


Boiled Leg of 


Houſe Lamb. 


„4% %%% „,, 45 „ „ 6. ., > JT % e 4 en 


Neck of Veal 
roaſted. 


Sweetmeats. 
and 7 ; Forced 


Jell ies Cucumbers. 


Ducklings. 
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Salmon 
and 
fried Smelts. 


Fim Sauce, | 
and | Greens, 
Melted Butter. 


Boized Beef. 
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Chickens 
fricaſeed. 


Iced 5 jaune 
Cuſtaxd. Mange, 


Small Pig, 
roaſted. 


F 2 Peaſe 
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Peaſe Soup. 


Oyſter Almond Celery 
Sauce, Pudding. Sauce. 


1 


e GC: 
1 


Turkey boiled. 
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Sweetbreads 
fricaſeed. 


Collared Eel Orange Marbled Veal 
ſliced. | Cream. e 
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Roaſt Beef. 
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Stewed Tench. 


Bacon Soup. Greens 


Knuckle of Veal 


„i ---.. % 


Pigeons in Y 
Pimlico, © 


Cheeſecakes. Trifle, Tart. 


{Sauce on the Side Board.] 1 
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FIVE anod SEVEN. 
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Soles fried; 
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Melted Ground Rice White Fiſk 
Butter. Pudding. douce. 


Rabbits ſmothercd 
with Onions. 


% 
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Fricaſee of Lamb Stones 
and Sweetbreads. 


Sweetmeats. 


A Ragout of 
Muſhrooms. 
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| Syllabubs. | Peaſe, 
| Sweetmeats. 


0 A Haunch of Veniſon. 


| 
© [ Sauce on the Side Board.] 
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F z Stewed 
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Stewed 
Carp, 


Bacon Parſley and Butter, Greens 
and and and 
8 plain Butter. Carrots. 


Boiled 
Chickens. 
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Palates ficwed; 


Raſberry 8 Almond 


FTartlets. | Cheeſecakes. 


- Trile. 


Small Lemon 
Crocans. | Cuſtards, 


Roaſt Buck. 


Sauce and SaHad on the Side Board.) 
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BILLS OF FARE. 
Fiſh, 


Green Peaſe Stewed 
Carrots. S cup. Spinach. 


Leg of Houſe Lamb 
boiled, 
Loin fried round. 
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Pigeons 


ſtewed. 


| Currant 
Potatoes. N 


Piſtachia 


6 Cream. 


Cuſtards. 28 
| | Beans. 


| 7 Fillet of Veal 


% 


_ roaſted. 


NEG. 


1 LSallad on the Side Board.) 
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Gravy, | 
or "i 


Peaſe Soup. 


Oyſter Hunting Savoury 
Sauce. Pudding. | Patties, 
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Turkey 
boiled. 
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Ragout of Pigs Feet 
and Ears, 


— —.— 
To 


E * 2 +4 
n 


. ; x4] 
0 Sf Ob 1 3 Mn AE. tad Ss oa 6 2 N % FIGS 1 . - } if 
3 CIS Fe e NS Sa be Ek Fey's N 5 £ "Ye $2 
2 ISR OLIN SO / / «ond lon 2? 3 ö A ” 
1 ² 3 io FE en, nf Wo. - g — — 8 % 


— * 


Collared Stewed 
Veal. Pears. 


3 


Brandy Fruit, and 
Lemon Cream. 


Jaune 
Mange. 


Houle Lamb. | 9 
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Soup, 
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Soup. 
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Veal Olive Maſhed 
 Cafrots, Pie, 
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Mutton 
_ Collops, 
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Potted Collared 


Eel. 
Blanc Mange, 
Jelly round, 
Brawn, 
1 
read: 


[Sauce on the Side Board.] 
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Cod's Eead, 


Soup a-la- 


Broccoli, 


Haunch Bone 
of Beef. 
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Small Turkey 
forced. 


Snow Raſberry 
Balls. Cream. 


Ste wed llie Stewed 
Muſhrooms, Jellies. Cardoons. 


Apricot 55 Blanc 
Tartlets. Mange. 


Partridges, or 
Woodcocks. 


[Sauce on the Side Board. þ 


F1TtLLS-OF- FARE, 


Three boiled 
Chickens, 


Carrots, -Soup.*-'-* Greens, 


Tongue. 
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Veal 


Fricandos. 


| | Orange 
Cheeſecakes, | Cuſtards. 


1 3 Melon in Smelts in 
gs 3-48. ar Flummery. Jelly. 
laid round. : 


Strawberry Apple 
Cream. Tartlets. 
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1 bd roaſted, 


[Sauce on the Side Board. | 
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Mock Turtle 
: Soup. 


Forced | Chicken Stewed 
davoys. Pie. Spinach. 


Beſt end of 
a Neck of Veal 
| boiled. 
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Stewed Palates, 
Sweetbread in 


: | the Middle. 


Marbled | 
Veal ſliced. | Prawns, 


Lemon Diſh of Blanc Mange, 
Cuſtards. Snow. like poached Egge. 


Potted. Potted 
1 | | „„ Wok. 
mY 


Weodcocks, 
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Peaſe 
Pudding. 
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| Stewed 
| Pippins, 
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Stewed Eels. 


Soup 


a-la-Reine. 


Greens and 4 
Carrots, : 


| Beef 
Eſcarlot. 


Larded 


Sweetbreads, 


Raſberry 
Tartlets. 


. A Ragout of 
Trifle. French Beans. 


Sweet- 
meats, 


Green Gooſe. 


[Sauce on the Side Board.] 
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eek Gravy Peaſe 
5 Soup. Pudding. 


Leg of Pork. 
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Chickens, 
in Aſpic Sauce 
or fricaſeed. 


k 4 Orange 
8Sweetmeats, Cuſtards. 
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Muſhrooms Jellies and Skirrets 
ſtewed. Brandy Fruit. fricaſeed. 


Raſberry | | Dried. 


Cream in Cups. Sweetmeats, 


Two Widgeons. 
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Rump 


BILLS OF FARE. 


1 Rump of Beef 


a-la-mode. 


Duke of | 
Savoury Cumberland's Oyſter 
Patties. Pudding. Sauce. 


Turkey 
boiled, 
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Scotch 
Collops. 


tewed 
Pears. 


| Orange . 
Aſparagus. S Macarron1. 
Se di Cream, | 


Stewed 


| Quinces, 


Prawns, 


Two Rabbits 
ſtuffed and 


| | roaſted. 
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Stewed 
Carp. 


Pickled Sou | Greens ang 
Pork. | N Carrots. 
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Three 
Chickens. I 
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Green Clotted 
Caps, Cream, 
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Syllabubs and 
Forced Jellies, Brandy i 2 
Cucumbers. Fruit in the 6 Peaſe. 1 


—— 


* * 
— ö ee n 
; NERC. 2 
: os IS; 
* 


Raſperry Green Apricot 8 
Cultards, | | Tartlets. Dd 


Loin of Mutton . 
by ( 
roaſted. 4 
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A Brace of Trout. 


Fiſh 
Sauce, 


E 2 2 Lemon. 
9 Spinach. e Carrots. 


0 Mlielted : 
| Butter. 


Leg of Graſs Lamb 
boiled. 


_ * 
n 
e 


„ TH IN TER ERIE .o. e. one. 


* 
as J 

2 5 
. 
4 
8 

1 

3 

2 
8 
3 
EY 

* 


Palates fricaſeed. 


Wet | Blanc 
Swetmeats. Mange. 
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A Ragout of Creamed 


Celery. Apple Pie. Aſparagus. 


[2 OY Rte 
Fox ils 


Jaune . Dried 
Mange. Sweetmeats. 


Two ſmall Chickens 


roaſted. 


Water Creſſes in the Diſh, 
EN | 
G 3 Skates 


JILLI-OE-FARE: 


Skate, 


Fiſh. 


Sauce. 


Peaſe Vermicelli 


Pudding Soup. 


Melted 
Butter. 


small Leg of 
Pork. 


Rabbits fricaſeed. 


Stewed | Rice 
Pears, | Cuſtards, 


Stewed Piftachia Ragout of 
Cardoons. Cream. Muſhrooms, 


8 Ola 
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Hen Turkey larded 
and roaſted. 
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1 Rump Steaks 
* ſtewed. 


3 Melted 
| Butter. 


Marrow 


Broccoli. Pudding. | Tongue, 
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1 | Parſley and 
=: | Butter. 


Chickens 
boiled, 
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Forced 
Sweetbreads. 


> Cauliflower, Tart Prawns, 


Snow 
1 Cream. 


1 Potted Cuſtards. Broccoli, 
ES Lobſter, _ | 


7 


Leg of Graſs Lamb, 
roaſted, 
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70 BILLS OF F ARE. 
Peaſe Soup. 


Sauce with 
Oyſters. 


Savoury Sweetmeat Cod's ſounds 
A Pudding. | fricaſeed. 


Sauce with 
Oyſters. 


Knuckle of Veal ſtewed, 
Oyſter ſtuffing. 
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Chickens in 
Aſpic Sauce. 


Marbled | Almond : 
Veal. Cheeſecakes. Sturgeon, 


Jellies. 


Smelts in Black Potted 
Jelly. Caps. Woodcock. 


Leveret, 


[ Sauce on the Side Board.] 


Curree 
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Curree of 


Chickens. 


. 


wo 


Stewed 8 | Rice for the 
Spinach. ure; 


Mock Turtle 
3 | Soup, | 
Batter Pudding. : Broccoli. 
| Leg of Mutton 

boiled, 


2 N 
N 


ASE TOES 
„55 
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Veal Blanquets. 


E 


Blanc Tartlets, 


Cray Creams and Potted 
Fiſh, _ Jellies, Hare, 


Stewed Pears. | Sweetmeats. 
Woodcocks. 


[Sauce on the Side Board.] 


Turbot. 
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BILLS GF F AAN. 
Turbot. 


Sweet Fiſh 
Patties, | Sauce, 


Green Peaſe 


Soup. 
Parſley and Butter, Raiberry 
and , 
Melted Butter, Dumplings, 


Boiled Rabbits 
ſmothered with Onions. 
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Stewed Pigeons, 
Currant : Curds and 
Tart. Cream. 


Artichoke 
Bottoms Trifle, Peaſe. 
fricaſeed. 
Cuſtards. | Ireen 


Caps. 
Haunch of Veniſon. 


[Sauce on the Side Board.) 
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NINE ano ELEVEN. 
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Mackarel. 
Fenne! | Coddled 


Sauce. _ Gooleberries, 


| Apricot 
1 ale Bacon. 
Br Beans, Pudding. 


Plain 
Butter. 


Parſley and 
Butter. 


Ragout of a Breaſt 
of Veal. 
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Rabbits collared, 
Aſpic Sauce 


Lemon 


: Citron 
Cuſtards. Olives, 


Cheeſecakes. 
Stewed 


. Jellies. | Peaſe. 


SGooſ- eberry 
wry ty | Olives. Cream in 
artlets. | | Cups. 


Green Gooſe. 


7 BILLS OF FARE. 


Cray Fiſh, or 
Green Peaſe Soup. 


| | Wine IT Twolittle 
Bacon, Sauce. Citron Puddings, 
Veal Olive 

Pie. 


Melted 


Butter Cauliflower, 


Greens, 


Chickens 
boiled. | 


Lamb Stones fricaſeed, or _—_ 
Duke a-la-Braize. 9 


Apricot e 1 
Tartlets. Jelly. weetmeats, Wt 


Ragout of Diſh of French Beans, 
Muſhrooms. Snow. ſtewed. 


Blanc Smelts in Re Almond 
Mange. Jelly. Cheeſecakes, 


Leveret. 
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Turbot. 


Turbot. 


Loaves. 


$A 


Puck ſtewed 

— With Peaſe, 
9 

Raſperry 

= Dumplings. 


* 
; * 
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Epergne with 
Sweetmeats. 


7. ö T os by * Q 
E 
8 n 

e 


Saddle of 
Graiz Lamb. 


: 5 | Larded 


6] Sweetbreads. 


Veal in 


Jelly. 


JF, 

x of 

he © 
LD 
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5 Epergne 
acumbers. 


continued. 


% 
\ > 


Pigeon in 


Jelly. 


Turkey Poult. 


3 [Sauce on the Side Board.] 


bot. 
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73 


French 
Beans. 


| Small 
Chicken Pie. 


Cauliflower. 


Pippins ſtewed, 
ſerved in 


Cuſtard, 


Artichoke Bot- 
toms fricaſeed. 


Gooſeberry 
Cream. 


74 BILL SOF FARE. 


Cod's Head and Shoulders, 
and fried Oyſters. 


4.3 
Stewed Small Bread 
Spinach. Puddings, 7 
| | Ragout of 8 
Beet | Soup. 78 £" 
| Olives ala. Reine Pigs Feet 1 
$1 | | and Ears, 
Fi Stewed 3 1 
| 8-3 
| | i _ Cardoons, 1 
4 
| | } Leg of Houſe Lamb boiled, 
— } Loin fried. 
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Forced Fowl, 
or Hen Turkey. 


Ratberry Orange Mince 
Fritters | Cream. | Pies. 
Veal in Floating | Snipes 
Jelly. Ifland. Jelly. 
German Piſtachia | Cuftari 
Puffs. Cream. Fritten 


Three Partridges, 


— 


Sauce on the Side Board.] 


BILLS OF FARE 


Fiſh, 


Forced 
Savoys. 


ne a French 
. ickens. : 
New College 
li. puddings fried. 


Ragout of a 
Rump of Beef. 


Two or three 
Woodcocks. 


—— 


Hare Cake 
in Jelly. 


Crocant 
Tartlets. 


REES 


Stewed 
Muſhrooms, 


| Jellies and 

b Creams. 

Cuſtard in 
preſerved 
Oranges. 


| Hen Turkey 
larded. 


Broccoli. 


Tongue. 


Carrots and 
Greens. 
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Petted 


Lamprey. 


Ragout of 
Celery. 


Partridge 
in 2anes 


in Jelly 
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Soup 
removed with 
Turbot. 5 
W 0 i (Jou 3 
Two Ducks Parties: Frigandeay 5 
Small | Epergne Stewed 
Ham. with Sweetmeats. Beef. 
| Fowl + 
Two Cutlets of French Boiled 2 
Mutton. Pie oed ui; 
; | Celery Sau 
Soup 
removed with 
Haunch of Veniſon. 


On Side Table 
Round of Beef and Veniſon Paſty. 


Peaſe, Pheaſant. i 
Almond 
Paſtry. 
FILES 4; Paſtry, PFpergne. paſt Squab 
mea, cContinued. oy Pigeon, 
Almond 
Paſtry. 
Ragout of | — 
thy. , THERE Grouſe, Artichoi 
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ek. | 

Salmon Trout 
and 

fried Smelts. 


WI 
and 
Sauces 


German Mock Turtle White 
Puffs. Soup. | Broccoli. 


mall Pigeon Epergne Small Leg 
Pie, or Beuf with of 
4 remblant. Sweetmeats, Houſe Lamb. 


2 


H | 
Mock Turtle Sweetmeat 
Soup. Puddings. 


* ed 
Om 


1 Stewed 
: Turkey, 


juab 


[78 Pheaſant. . 
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Potted 
Woodcocks. 


Jelly from a 
Mould, 


Larded 
Sweetbreads. 


Blanc 


Mange. | 


Prawns, 


Floating Iſland 
of 


Pheaſant. 


Diſh of 


Snow. 


Brandy 
Fruit. 


Three 
dnipes. 


.Epergne 
continued, 


Small 
Trifle, 


Potted 


Chocolate. Lamprey, 


Hare. 


{Sauce on the Side Board.] 


Turbot 


SL LS UF FARE. 
Turbot. 
Forced Harrico 


Por „ f Cauliflower. 
| Cucumbers, Lamb Steaks. ; 


oled 


U. 


"x — F * Chickens, 


Beef French 


Beans, Olives. Beans, 


\ree 
pes, 
Haunch 

of 
Veniſon. 


* 


tted WF 
pres. [Sauce on the Side Board.] 


Pigeons 


1rbot 


ITO ER 


EES OF FARE; 


Pigeons 


ſtewed. 


Cray Fiſh 8 Potted 
in Jelly. . Wheat Ears. 


Raſberry Pippins ſtewed, 
Cream. ſet in Cuſtard. 


Artichoke Syllabubs | Stwed Peaſe, 


Bottoms and and 


fricaſeed. Jellies. , Lettuce, 


Brandy Fruit Piſtachia 
in Glaſſes. Cream. 


Potted Melon in csmelts 
Leveret. Flummery. in Jelly. 


Green 


Gooſe. 


Sauce on the Side Board.] 


N. B. To all theſe dinners add deſerts as may be 


convenient. 


For a large company it is beſt to order the bill 
of fare in ſuch a manner, that the ſauce may be on the 
ſide board; as the ſerving ſauce at table is troubleſome, 


and had much better be ſerved round by a ſervant. 
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Pears, 


Almonds 


and Cakes. 
Raiſins. 


Apples. 
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Oranges. 
Piſtachia 


Nuts: *runelias, 


Apples. 


Oranges. 


82 B1L-L.S OF: FAR. 
Oranges. 


Apples. | | Pears. 


Walnuts, 
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Pears. 


Roaſted 8 | 
Oranges. Cheſtnuts. Walnuts. T 


Apples, = 
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Cherries. 
Currants. | Gooſeberries. 
Strawberries. 
e oe. Ops o u EET EE TEN ET 
Hautboys. = 
: 5 


Cherries. Cream. Currants. 5 


Wood 
Strawberries. 


Peach. 
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Peaches, 


Pears, Melon. Apples. 
Nectarines. 
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YN: h Peaches. 
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Pears. Walnuts, Apples. A 


_ Grapes, 
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>. Nectarines. 
ET: Grapes. Melon. Filberts. 


He | ; Peaches, 
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5 Walnuts, Melon. Pears, 


Nectarines. 
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Apples. 
Mulberries. 
| Grapes, 
Greengages. 


Pears. 
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Grapes. 
Figs. 
Mulberries 
Peiches. 


Filberts. 
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Apples. 


Almonds | 
and Olives. 
Raiſins. 


Walnuts. 


French 


be Olives. 


Pears. 
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Filberts. 


Nectarines, 


(enero ehe 6 


Melon. 


Cakes. 


Prunellas. 


Oranges. 


_. 
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. Oranges. 
Pears. Olives. Cakes. 


Syllabubs. 


Sweetmeats. Olives, Apples, 
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Cheſtnuts, 
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Raſberries. 


LOSES AE eee 


1 : Apricots. Cream. Gooſeberries. 
Melon. 
Currants. Cream. Plumbs. 


Strawberries, 
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J | ; Hautboys . 


1 Sugar in a 8 8 
e | herries. 


Cream. Raſberries. Cream. 
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pl Sugar in a Royal, or 
Y Currants. e Glaſs. Orleans Plumbs. 


0 Wood 
Fi Strawberries. 
A / | 


1. Apricots, 
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Apricots, 


Gooſeberries, Cream, Plumbs. b 
Raſberries, 
Cherries, * Cream. Currants, 


A 


Melon. 
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Nonpareils 
and 


9  _ Golden Pippins. 


BE | Almonds 
1 Cakes. and 
; | Raiſins, 


Raſberry Plain or 
Iced Grapes. Apricot Iced 
2 Cream. Cream. 


1 f Portugal 
Prunellas. Cakes. Plans, 


Pears, 
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Raſberry 


Dried 
Apricots, 


Pears. 


Dried 
Cherries. 
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Melon. 


Plain 


Ice. 
Hautboys. 


Raſberry 


Ice. 


Plumbs. 


BILLS OF F ARE, 


. Oranges, 


Piſtachia Apricot 
Nuts, Ice, 


Prunellas. 


r * Portugal 
Sweetmeats. Grapes. 


Dried 
Greengages. 


French Pine Apple 
Plumbs 0 8 ' Ice. 


Nonpareils. 
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Peaches. 
Cherries. Greengages. 


Apricot 


Ice. 
Apple. Strawberries. 


Plain 


Ice. 


Filberts. 


I. 2. 
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LITTLE FAMILY SUPPER; 


FOUR THINGS 
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Minced 
Veal, 


Pat of | 
—_— | Radiſhes, 
in a Glaſs, bs 
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Poached Eggs 
on a Toaſt, 


— 


— — ith _ . . 1 
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Anchovy 
and 
Butter. 
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$] | Maintenons. 


1 Sliced 
Bi Ham. 


= | Rabbit 
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Boiled 
Chicken. 


Cold Beef 


or 
Mutton ſliced. 
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Oyſters. 
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Boiled 
Tripe.. 


BILLS OF FARE. 


Haſhed 
Mutton. 


Scolloped or roaſted 
Potatoes, 


roaſted, 


—* 4 * _ 


Scolloped 


Pickles, 


Tem War on . . . (((( - . K COT | COAT COIT CIE 0 


Tart. 


Pickles. 
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Pat of 
Butter in a 
Glaſs. 
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' Gudgeons- 
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| Gudgeons 
fried, 1 
Raſped Beef, 15 
= and a Pat of be: 
Silcuits. Butter in the | 
Middle. 1 
Duck 4 
roaſted. | 
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Roaſted 
Chickens, 


Potted Beef. Cheeſecakes, 


—— 


\ «> = - = _ 
— — = — 
— — — — 1 —— — = — — —— =_ = —_ - - 5 - X 
: 1 | _ \ = | _—_— 
2 , — e ˙r⅜11 OA gr Ro" — Wow <l -Do weed co. oe oe 23 — cog 

* >.» "ad 6 ? ; * : * g * a , * * 

0 £ 4 ; 

* 


Sauſages, 
with Eggs poached. 


Tris 


Whitings 
broiled. 
Ky Biſcuits. 
Calf's 
Heart. 2 
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Veal. 
Cutlet, 


1 
[ 


| | RNadiſhes, and 
- Tart, | Butter in the 
Middle. 


Aſparagus . 
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Houſe Lamb Steaks, 
a-la-fricaſẽe, white. 


y 


Chicken 
roaſted, 


91 


Pickles. 
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Scotch | 15 
Collops. | 1 f 


Potted 
Pigeon. 


. 
4 1 


Sallad. Lobfte, WW 


Peaſe, 
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Eels boiled, 


or broiled, 


Sweetbread 
roaſted, 
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. Cold Veal 


2 5 ad * 
of 5 2 mY 


"F ie * 
Wh Anchov p Plain 


£ 3 and Fritter 8. 


P ickles. 
Butter. | 


1 | Teal 
roaſted, 
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Pigeons 
roaſted. 


Prauns. 1 Turt. | Mutton 


el 


Aſparagus. 


eL CNN LN K.K. rr 
1 Poached Eggs 
. and 

1 Spinach ſtewed. 
Slices of Mince Baked 
Lold Beef. ies, Sprats. 


Chieken 
roaſted. 
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Scotch 
Collops. 


eee | Sallad, Lobfter. 
1IgCON» 5 


Peaſe. 
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Eels boiled, 


or broiled. 


Spun. Tart. 158 Radiſhes, 


Sweetbread 
roaſted. 
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Cold Veal. 


haſhed. 
1 Plain Pickles 
6 Ae Fritters. x 
Teal 
roaſted. 
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Pigeons 

roaſted. 
. — 7". 
| Prawns. | 'Tart; _ Mutton 
| ſliced, 


SHS IIIIIIIIIEIEIIIIEI IIb II ISI TTT 


| | Poached Eggs 
and 
Spinach ſtewed, 
Slices of | Mince | Baked 
Cold Beef. Pies, Sprats. 
Chicken 
roaſted.. 
Boiled 
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Boiled 
Chicken. 


Gooſberr | 
P eaſe, | 8 


Fricaſce of 
Ox Palates, 
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Parſley and 
Butter, and 


Plain Butter, 
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Duck 
roaſted. 


Sliced | 
Tongue, | hs 


| Peaſe, | 
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Boiled Chicken, 
Lemon Sauce. 


t 
"ER | Butter 


ſliced, Glaſs, 


Lamb's 
| Fry. 


Cray 
"Fiſh, 
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Radiſlies. 
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Spitchcocked 
Eel. 


Collared _ Raſberry | 
Beef. Fritters. Pickles, 


Veal 
Cutlet. 
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Giblets 
ſtewed. 


| Collared ö 
| Veal Tart. Crab. 
ſliced, | 


Roaſted 
Pigeons, 
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Buttered 
Lobſter. 


Potted Raſberry Collared 
beef, Cream. Pig's Head, 


Galf's 
Heart, 


BILLS OF FARE. 


Fried Smelts, 
or Gudgeons. 


Marbled Mince | 
| Veal, 5 Pies. Braun. 


Two or three 
Woodcocks. 


* TITER , %. IT + IT + JET 6. 0. · + D of + TE > THT G.. . + IT .,. + ZERT'» 7 1 „0.6 


Collops of 
cold Veal. 


< . Bolognia 
ee Sweetmeats. | Sauſage 
* fliced, 
Two Teal, 
or a | x 
Brace of Partridges. ; p 
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8 Lamb's 
> . 5 
Stewed _ Apple Boiled 
Oyſters, Fritters. Eggs. 
| Pulled 
Chicken, 


» Haſhed 


14 


Potted 


| Pigeon 0 


oiled 
8858. 
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Haſhed 
Turkey. 


Blanc Mange Scolloped 


o 
tatoes, 
Calves Feet. Po | 


TWO 
8 weetbread 80 
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Fricaſſce of - 
Calves Feet. 


Creamed _ ER OY 
Appl e Tart. Lobſtei » 


Broiled Chicken, 
Muſhroom Sauce, 
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Two 'Sweetbreads 
. roaſted, 


Picklet, 


Ef | Spun 
Butter, | 


Roaſt 


| Raſped' 


Beef... 


| Pickles. 
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Roaſted 
Pigeons, 


/ 


Raſberr 
Cre 


Aſparagus, Tr 


Pigs 
Pettitoes.. 


Apple. 
F ritterss». 


K 2 


Anchov ies. 


Biſcuits, 
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Two Chickens 
roaſted. 
| 1 LOS Beef 
Lobſter. | Aliced, 
Brandy Fruit, 
Cuſtards round. 
Nass. 8 Pickles. 


Aſparagus. 
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| Scotch : 
Collops. 
| Small | : Baked 
Cold Chicken, Herrings, 
i rifle. 
Collared 5 Sliced 
Eel, Ham, 
Twa . 
Rabbits. 
Boiled 


Cut 
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Boiled 
Chicken, 


| Stewed 


Prawns, 
Pears. | 


_— 


Sweetmeats. 


Sliced . 


Tongue. ; 


Maintenons. 


5 F ” 
42 8 6 * of. : ” 8) 2 
n YEP r . 8 PR , 3 9 CIS» n 
= * _— 
— ung. wen — n — — PMA oo — - 5 5 FIBERS. - 
— — I SC. OE. x N EO - W aL — 2 ny > — 

F 72 be . — — 22 23 7 J F f > SY AE he 

8 b — > —— . 


; , 0, ,. ,-. -. 42 „„O... J J ,- · & · O 


— — — 


. 3 


r 


Buttered 
Lobſter. 


3 Ts China Orange ſliced 
gg Sugar in a Glaſs 
ey in the Middle, 


Mince Pies, 


Lemon Bolognia 
Cuſtards, | — . ; N 1 


: | Two or three 
: Teal, ; 
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Fricafſe of 
Houſe Lamb Steaks. 


Marbled 
Veal. 


Piſtachia 
| Cr calm. 


Potted | 
. Fel. Brawn, 
= = roaſted, | | 


SUPPER» 


i 


oe g O.. 8995 0 *. 0 50 0 NT $9 »: T + 9, TOY + 00 O · „../ pee a 


Fricaſſee of 
Calves Feet. 


| Piſtachia | | . Sliced Oranges, 
Nuts. 2 Sugar ina Glaſs, 
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Poached Eggs on Raſberry | 
ſkewed. Sorrel, Fries Kip, 


| Almonds 
Olives. : and 
5 8 | Raiſins. 


Two roaſted 
FRS „ Chickens, 
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White Fricaſſce of 
Rabbits. 
Pickles. Tart. 
Potted Iced Sliced 
Veal. + Cuſtard, | Ham, 
Sweetmeats.. 1 
el. 
T! o or three 
Woodcocks.. 
8 WY DOI o. oo OW · 
Maintenons of 
Lamb Steaks. 
; | . BY Curds 
/Tartlets,. | | and 
| | Cream, 
. Sahngundy. _— Salmon, 
"9 | 5 7,512" and 
Cheeſecakes. . — Nlange. 
Two Chickens 
roaſted. 


Sweetbreads, 
larded. 
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' Patted | A 
5 — . Cheeſecakes. 8 
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-kled | | 
mon» Stewed . 7 a 
| Ine. 
uſhrooms, Tr f 0 
; Tart, 
9 
Boiled 


Boiled Chickens, 
Lemon Sauce, 


| holognia Sau- 
Tartlets. _ ſage ſliced. 


Lemon Cream | 
dme 2 and Ratafia | Larks. 
| fried, Cakes, 


Stewed 
Brawn. Quinces, 
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Veal Collops, 
White. 


Collared Codlings and 
Mackarel. Cream. 


. 


4 Ragout of Melon in | 
1 Eggs. Flummery. Aſparagus, 


Sweetmeats, Prawns. 


». 

Pigeons 

: | roaſted;. 
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amb's F 
Lamb's Fry. 
5 | 


Potted 
Eel. 


| 22 ye Sweetmeats. 


Pickles. 


Two Ducklings. 
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White Fricaſſce of 
Chickens, 


"> WE 
Raſberries. 
_- Cream, 


Three Pigeons 
roaſted; 
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Celery. 
potted Almonds and Raſped 
Pigeon. Raiſins. Beef. 
Pricaſſce of 1 Lobſter 
Lamb's Stones. Trifle, roaſted, 
Anchovies. 8 * : 
Leveret. 
N. 5 . 5.) .. 5 2. . K (. l · (oven ( · . C a. l . (· . · . (otra (c roo (. Ci. hon 
Lobſter 
buttered. 
1 Lemon. © Bcolloped | 
Peaſe, Cuftards. Oyes 


Cold | 
Chicken. 


Two, Sweet- 
breads roaſted, 
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Jellies; à preſerved | ; Sliced 


Green Orange in 


the Middle. — 
Nr Cream 1 
in Cups. Artichokes 
Two Ducklings. 
Fricaſſee 


BILLS OF FARE, 10% „ 
Fricaſſẽe of 
Houſe Lamb Steaks. 


Oyſter Stewed | 
148. | Quinces. Larks. 
Potted Ham Snow Cream | 
and and Lobſter. 
Chicken. Brandy Fruit. 
12 Eggs Stewed Muſhrooms 
and Spinach, Pears. | ſtewed. 
Three 
Woodcocks. 
f ALTE 
65 | | | / 
Stewed 
Carp. 
| : Almond 
Crab. Sweetmeats. Choo 
Three Floating Ifland . Houſe Lamb's 
ed Wipes. of Chocolate. Fry. 
S. | | 
Tartlets. Sweetmeats. Sandwiches. 
X 3 Small Hare. 
kes. 


L | White 
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Snipes in 
Jelly. 


Artichoke 
Bottoms 
with Eggs. 


Pickled 
Smelts. 


White Collops 
of Veal. 


Small 
Minced Pies. 


Sweetmeats. 


Cuſtard 
Fritters. 


Wild Ducks, 


Pickled 
Oyſters, 


Larks. 


Partridge 
in Panes in 
Jelly. 


SUPPER) 


1 


PPERS 
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THIRTEEN DISHES. 


Potted 


Pigeon. 


Prunellas. 


Almonds 
Raiſins. 


Pickled 
Oyſters. 


A Ragout 
| of Eggs. 


and 


Chickens 
boiled. 


Apple Tart 
creamed. 


Fricaſſee of 
Lamb's Stones. 
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Cray 
Fiſh, 


French 
Plumbs. 


Aſparagus. 7 


Piſtachia 
Nuts. 


Raſped Beef 
on buttered 
Rulſks. 


Stewed! 
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Stewed 
Soles. 
Spun Butter, : 
| Anchovies rolled : Brawn, 
1 and laid round. 
Dried | 3 | 
Sweetmeats. Cakes. 3 
Blanc Mange : 
Pulled | 8 Two 
— - coloured groen, Sßpweetbreads. 


jelly round. 


: Wet 
__ Olives, Syweetmeats, 
L amprey ; | - Mar bled 
potted, : Veal, 
* Pheaſant, 
| or 
Two Wild Ducks. 
Sy Small 
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Small Turk 
boiled. 48 
Cold Ham Dotted 
ſliced. Hare. 
Bullace Dried 
Cheeſe. Apples. 
Buttered Cuſtard Larks. 
Crab. with Snow. IG: 
Oranges, : . 
. ö | 3 
_— Pickles.. 
Scotch 
Collops. 
Small « E. + 
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Two ſmall Rabbits, 
fricaſeed white. 


5 | | Potted 
Prawns. Mackarel. 
Straw- Crocant 
berries. Tartlets. 

| Cream in a Ragout 
Peaſe; Cut Glaſs of 
ey Baſon. Muſhrooms. 
Stewed 2 : 
- Pippins, Raſberries. 
Potted | Tongue 
Wheat Ears. ſliced, 
Turkey 
ö Poult. 
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A Fricaſſee of Lamb's Stones 
and Sweetbreads ; larded 
Sweetbreads in the 


Small | 
Mince Pies.. 


Almond 
Cheeſecakes. 


Tongue 
ſliced. 


Middle. 


Crocant. 


Jaune Mange, 
Jelly between. 


Fried 
Smelts. 


Three 
Partridges, 


Jelly from 
a Mould. 


Lobſter. 


Two 


Teal. 


Apple Tartlets 


creamed. 


German 
P uffs. | 
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A Brace of Tench 
ſtewed white. | | 
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Two pi eons 
Aſparagus. 8 bk. . 
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8 Rane Manes 


meats .. poached Eggs. 


Sliced Jellies and Potted Veal 
Ham. Creams. ſliced. 


Cuſtard in 


Crocant 
preſerved 
Tartlets. Oranges. 


| 5 Stewed 
Sweetbreads. | Muſhrooms, 


_ "Two -: 
young Ducks, 
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Almond 


Lamb's Stones 
fricaſeed 


EN 
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A Brace of Trout. 


Strawberries, 


Cheeſecakes. 


Two Chickens 


[Sauce on the Side Board.] 
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SUPPER DIS HE s. 


b Freer terre ++ 


Pulled 
Rabbit. 


Curds, 


Veal in 
jelly. 


Gooſeberry 


Tarts in 
Glafles. 


Artichokes. 
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SEVENTEEN 
SUPPER DISHES. 
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Stewed Soles, 
Peaſe. - Artichoks, WE 


Collared Beef, Heat; Preſerved Fruit, 


and Snow Cream Lob- 


ie” gg . Pippins | in ſmall Glaſſes fte 
end, 8 round it. 


Two larded 


Three Teal. Trifle. Sweetbreads. 


Brandy Fruit, : 
| and Lemon Green Orange, Sma 

2 Cream in preſerved Jelly cold 

#18007 ſmall Glaſſes heaped round. Chicken. 


round it. 


Ragout of os Stewed 
Eggs. Muſhrooms. 


Small Hare. 


[Sauce on the Side Board.]! 


NINE 


BILLS OF FARE, 119 


%% TEF N 


— 


SUPPER D186 HFS. 


1 


Ad 


FEAAEEAAAANEPRANANANADARAACENAPAANENANPAAVEAE EY 


4 A Salmon Trout, 


or a Fricaſſẽe of 


Rabbits. 

„Cad Brandy Fruit, Artichoke Bot- 
i, Fritters. Sweetmeats round. toms with Eggs. 

I Cray Fim Almond Lemon Potted 
I in Jelly, Cheeſecakes. Cuſtards. Beef. 
J. . 

Houſe Lamb Jellies and Three 

= Bteaks fricaſced. Syllabubs. Snipes. 
all | 
ld Collared Black Caps Hare Cake 
ken, Veal ee and fl in 

ſliced, een. Jelly. 


Brandy Fruit, Small 
and Sweetmeats Mince 
round. Pies. 


Pheaſant, 
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COLD SUPPERS 
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Lobſter. : 
FRE | | Raſped 
2 Sallad. Beef. 
Cold pie 
rtr 85 
Pickled 
Salmon. 
8 | Radiſhes and 
Sallad. ; | e Bo Butter. 
Cold Breaſt of 
Lamb. 
Cold 


ry 


16 


Cold 
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Cold roaſted 
Chicken. 
cCurds and Collared 
Sallad, 
| | x 
: Potted 
| Lobſter. 
Cold 
Tongue. . 
OT % 0 · . o · · . eee 
Cold 6 1} Tos | 
Chickens. 
_ Small Potted 
[Oyſters, | Tarts. Woodcock. 
| Brandy Fruit, | 
dalmagundy. Cream of any Ham ſliced. 
- . Sort round, 
Potted 3 | 
Beef, Cheeſecakes. Brawn. 
Lobſter, Prawns 
round it, 
| [Sallad on the Side Board.] 
WM + ; Beſt 
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Beſt End of a 
cold Neck of Veal 
roaſted. 
Potted Ham | 
: Gooſeberry . 
a HY Cream. Anchovies, 
| | Cray 
Prawns. Sallad Fig, 
Curds Potted 
. Pickles and Veniſon 
| Cream. Aliced, 
Te Cold 
| Tongue. 


7 Cold 
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Cold Chickens, 
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Lemon Cray Fiſh Blane 


{ Cuſtards, in Jelly. | Mange. 
Potted Collared 
Pigeon. . 

Straw- Red 
berries, | Raſberries, 
Marbled Jellies and | Sliced 
Veal. _ Syllabubs, 1 Ham. 
White | Haut- 
Raſberries. boys. 
Mackarel | Potted 
collared. Crone. Leveret. 
Jaune Smelts - | Stewed 
Mange. in Jelly. Pippins. 


| Cold Ribs of 
C | | Lamb. 


{Sallad on the Side Board.] — 
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LADY's ASSISTANT, 
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1 Taz fleſh of ox beef, if young, will have a fine open 
ſmooth grain, of a bright red, and very tender; the ſuet 
very white: if it is yellow, it is not good. Cow beef, the 
grain is cloſer, the Ae whiter, but the lean not ſo bright a 
[red —Bull beef, is of a ſtill cloſer grain; the fat is ſkinny 


jand hard, the lean of a deep red, and it has a much ſtronger 
ſoent than any other beef. 8 


Directions how to chooſe Beef. 


Different Pieces of an Ox. l 
Fore Quarter. 


HIN, clod, ſticking- piece, leg of mutton- piece, fore-rib, 
niddle-rib, chuck, blade-bone, marrow-bones, briſket. - - 


- Hind Quarter. 


| LEG, ſmall round, or mouſe buttock, the round, or mid- 
le buttock, thick flank, thin flank, veiny piece, haunch- 
pone, rump, and ſurloin. | 


The Head. 


- © Tongue, Palate, 5 
SKIRT, heart, ſweetbreads, kidneys, fillet, liver, and the 
pe, which is diſtinguiſhed by the names of the double, the 
Il, and the reed - tripe; and the feet, 
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125 THE LADY's ASSISTANT. 


General Directions for Boiling, &c. 


AS neatneſs is a moſt material requiſite in a kitchen, he 
particularly careful to keep all the utenſils perfectly clean, 
the pots and faucepans well tinned, or lined with filver ; let 
all meat boil gently, and always uſe ſoft water, if to be had; 

ut the meat into the veſſel while the water is cold, unleſs it 
is not ſal: enough (if beef or pork) then put it into hot, or 
boiling water; be ſure always to let the veſſel be large enough, 
that the meat may be well covered with water; cover the 
pot, to prevent the ſoot dropping into it, and ſo cloſe that 
the ſmoke from the fire does not get under the edge of the 
cover; when it boils, never negle& to take off the ſcum, as 
that not being attended to, ſpoils the look of the meat—ſome 
ſhake a ſmall handful of flour upen the water, which takes 
up all the ſcum—ant others pour a littie cold water in, when 
the pot boils, to make the ſcum riſe. 


General Directions for Roaſting. 


AS ſoon as the meat is put to the fire, pour over it ſome 
warm water, which throw away; this is very neceſſary to 
thoſe who are nice in the dreſſing their meat, it being a goud 
deal handled in the ſpitting ; . ſhake ſome flour over it, baſte 
it with butter, and do not put it too near the fire: this, with 
frequently baſting it, a briſk fire, and allowing time enough, 
are the only means of roaſting in perfection: when the ſteam 
draws to the fire, the meat is near done: flour and baſte it 
juſt before it is ſent to table, that it may have a nice froth: 
always allow a longer time for the meat to roaſt in troſty 
weather: take particular care to have the ſpit clean, 2 
nathing is more diſagreeable than a ſpit mark; and remem- 
ber, when the meat is half done, to remove the dripping-pan 
and ſpit a little from the fire, and ſtir it: if it is a good fire 
before the meat is laid down, once ſtirring it will in general 
roaſt a joint of meat. Never ſalt the meat before it is putto 
the fire, it draws out the gravy too much: if it is to be kept 

ſome time before it is dreſſed, as indeed mutton and beef are 

not good freſh killed, be ſure to dry it well with, a cloti, 
and hang it where it will have a thorough air; look ati! 
every day, and wipe off all the damp z it will keep 3 long 
time; ſome pepper it a little. 


Boiled Beef. 
BEEF muſt be boiled according to the different pieces!“ 


round, or a haunch-bone, ought not to be thoroughly boll 
ed, as they make good * bubble and ſqueak, if under done 


—— * * Roo 
t : 


* Fry'd beef and cabbage. 
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or the inſide of a round will make a good pie; a middling 
ſized round will take three hours: briſket and inferior pieces 


ought to be very well boiled. For ſauce—cabbage, ſa- 


voys, any ſort of greens, carrots; or turnips. 
To boil a Rump of Beef, reliſhed. 


| CUT a very large handful of ſweet herbs very ſmall, mix 
with them ſome common ſalt and pepper, a ſmall quantity 
of ſaltpetre; rub the beef all over with theſe ingredients, 
let it lie four days but not longer, put it into a pot with a 
| large quantity of water, and put in with it four onions cut 
in quarters, a bunch of carrots, four bay-leaves, a large 
| bunch of ſweet herbs, a handful of parſley, five or fix cloves, 


| ſcum riſes take it off: do not put any of the roots into the 
| diſh with it, only-ſtrew ſome freſh pariley. This is a very 
good way of dreſſing it; the herbs it is rubbed with give it 
| 2 good flavour. | 


55% 


1 Rooaſt Beef. | 

Y A PIECE of ten pounds will take about an hour and a 
) balf; of twenty pounds, three hours, if thick; two hours 
ili and a half, if thin: put a piece of buttered paper on the 


a, lad, pick | 
am a, celery raw. or ſtewed, French beans, cauliflower. 


e it To ſtew: Beef. 


TAKE a pound and a half of the fat part of the briſket,. 
with four pounds of ſtewing beef, cut into pieces; put theſe 
into a ſtew-pan, with a little ſalt, ſome pepper, a bunch of: 


nem 
yan ſweet herbs, an onion ſtuck with cloves, two or three pieces. 
1 fire f carrot, two quarts of water, and half a pint of good ſmall 
neal beer: let it ſtew four hours, then take ſome turnips and car- 
at to ots cut into pieces, .a. ſmall leek, two or three heads of 
: kept ery. cut ſmall, a piece of bread toaſted. hard; let theſe. 
of are Mew all together one hour more, then pour all into a tureen, 
cloth, and ſerve it up. | 


To ſtew a Rump of Beef. 


mall beer, one pint of red wine, ſome ſalt, three or four 
onfuls of vinegar, two ſpoonfuls of. catchup,. beaten 
We, a bunch of ſweet herbs,: an onion. ſtuck with cloves, 
little chyan pepper; let it ſte very gently till it is very 
der, it will take about two. hours ;. when it is enough, 


eces 6 
ly holl 
er done 


[10 


| ſome whole pepper, and a little ſalt ; boil it well, and as the 


outſide, it 2 the ſkin from ſhrinking. For ſauce 
es, potatoes, broccoli, cucumbers raw or ſtew-. 


TAKE arump, and roalt it. till it is half done, then put 
Unto a large pot with three pints of water, one pint of 


take 
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and nutmeg, with double the quantity of ſalt, if wanted; 


lick vinegar, if agreeable) then into the ſpice, iard ti 


* 
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take it up, and lay it in a deep diſh : ſcum the fat off ver 
carefully, and ſtrain the gravy ; put in a few pickled mu: 
rooms, truffles, morells, and. oyſters, if agreeable ; it is very 


a : a q * 
ee eee eee 
£59 N : 


good without: thicken the gravy, and pour over the beef. 


Forced-meat-balls fried are a good addition, laid round þ 
the beef. A 
| | To ſtew Beef Gobbets. 0 


TAKE a piece of beef, not too lean, or too fat, cutii 
into pieces, the ſize of a large egg, put them into a ſtew- | 
pan, and juſt cover them with water; let them ſtew an hour, WW 
{cum them very clean, then put in ſome ſalt, and ſome whole 
pepper, cloves, and mace tied in a bit of muſlin, ſome celery 

and carrots, turnips pared and cut into ſlices, a bunch ct 
ſweet herbs, and a large cruſt of bread, a little red wire, 
according to the quantity that is wanted; cover them cloſe, 

and let them ſtew till they are tender; take out the ſpice; 
and the bread, and have a French roll ready fried and cu: 
into four, to put into them when they are ſent to table, 


A Leg of Bect ſte wed or baked. 


CUT it into pieces, put to it a bunch of ſweet herbs, tw> WF 
large onions, fix or eight cloves, a carrot or two, a turnip,» WF 
head of celery, ſome black pepper, a quart of beer, and wa- 
ter enough to cover the meat; ſet this into an oven with the WF | 
bread, or few it in an earthen veſſel fix or ſeven hours; take I 
out the meat, ſcum the liquor; put to it celery ready boiled 
and cut into pieces, carrot cut to pieces and boiled, and tur- 


nips in balls, a little chyan. Or thicken ſome of the liquor 
with flour, boil it up a few minutes (a little red wine, not e 
much) pick out the ſinews, and as much of the meat 3515 u 
wanted, put it into the ſauce, ſerve it in a deep diſh. ft 
3 Beef A- la- mode. | | 4 
' TAKE ſome of the round of beef, the veiny piece, or ſmall Wi an 
round, (what is generally called the mouſe buttock) cut: in 

five or ſix inches thick, cut ſome pieces of fat bacon into 


long bits; take an equal quantity of beaten mace, pepp*", 
mix them together, dip the bacon into ſome vinegar, (gar 


beef with a larding-pin, very thick and even, put the meat 
into a pot juſt big enough to hold it, with a naggin of re. 
gar, two large onions, a bunch of ſweet herbs, half a pint of. | 
red wine, ſome lemon-peel : cover it down very cloſe, and 
put a wet cloth round the edge of the pot to prevent the 


ſteam evaporating ; when it is half done turn it, and core 
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itt up again, do it over a ſtove or a very flow fire: it will 
take five hours and a half before it is done. 
N. B. Truffles and morells may be added to it. 


Another Way. 


CUT ſome of the round of beef into pieces, lard and 
fry them, put to them ſome beef broth, a bunch of ſweet 
herbs, an onion, a few pepper-corns and cloves ; ſtew this 
cently till tender, covered cloſe ; ſcum off the fat, add a 
few freſh muſhrooms. | | 


N. B. Water may be uſed. inſtead of broth. 
Rump. of Beef A-la-mode, 
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bread-crumbs, parſley and ſweet herbs chopped, a lit- 
| tle eſchalot, nutmeg, pepper, ſalt, lemon-peel grated, 
ſuet chopped, and yolk of egg; ſtuff the part where 
the bone came out, and here and there in the lean; ſkewer 
it and bind it with a tape: bake or ſtew it with a pint of 
red wine and a quart of water ; take out the meat, ſcum 
the ſauce, thicken it with a little flour; add morells, 
| pickled muſhrooms, or lemon- juice. It eats. very well 
cold, or may be cut into ſlices and fried, toſſed up in ſome 


i We of the ſauce, (thickened with flour) with oyſters and 
i: We catchup. | | | 
ke 8 


A-la-mode de Portugal. 


ed | | 

r. TAKE a ſmall rump of beef, fry the thin part of it 
00 WW brown in butter; make a ſtuffing with ſome onions, boiled 
10s 


| cheſtnuts, an anchovy, ſome chyan pepper, ſalt, and nut- 
meg; ſtuff the thick part of the rump, and ftew it in ſome 
| frong beef gravy till it is tender, then take it up; keep 
it hot, ſtrain off the gravy, put to it ſome browning, (for 
| made diſhes) ſome pickled cucumbers, capers chopped, 
and a little lemon juice; give it a boil, cut the fried meat 
In two, lay it on each ſide the ſtew, and pour the gravy 


oyer it. 
Beef A- la-daube. f 


TAKE a round, a rump, or a veiny piece of beef, lard 
with bacon, half roaſt it, or fry it brown; put it into a 
lw. pan or a pot that will juſt hold it, ſome gravy, an onion 
ſtuck with cloves, half a pint of white wine, a naggin of vi- 


int : Sa, a bunch of ſweet herbs, pepper, cloves, mace, and 
, * alt; cover it down very cloſe, let it but juſt fimmer till it 
it 


b tender; take two ox-palates, two ſweet-breads, truffies, 
worells, artichoke-bottoms, ſtew them all together in ſome 


gravy» 


BONE it, lard it with bacon, make a ſtuffing with . 
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. gravy, and pour over the beef; have ready ſome forced- 
meat balls fried, make ſome long, others round, dip ſome 
ſippets into batter, fry and cut them three-corner ways, and 
ſtick them into the meat, lay the balls round the diſh, 


A la-royale. 


BONE a rump, ſurloin, or briſket, and cut ſome holes ig 
it at a little diſtance from each other; fill the holes, one 
with chopt oyſters, another with fat bacon, and the other 
with chopt parſley; dip each of theſe, before the becf is 
ſtuffed, into a ſeaſoning made with ſalt, pepper, beaten 
mace, nutmeg, grated lemon-peel, ſweet marjoram, and 
thyme; put a piece of butter into a frying-pan, and when 
it has done hiſſing, put in the beef, make it of a fine brown, 
then put it into ſome broth made of the bones, with a bay. 
leaf, a pint of red wine, two anchovies, and a quarter of a 
pint of ſmall beer; cover it cloſe, and let it ſtew till it is 
tender, then take out the beef, ſcum off the fat, ſtrain the 
gravy; add two ox-palates ſftewed tender and cut into 
pieces, ſome pickled gerkins, truffles, morells, and a little 
muſhroom powder; let all theſe boil together, thicken the 
ſauce with a bit of butter rolled in flour, put in the beef 
to warm, pour the ſauce over it, and ſerve it up. 


Tremblant.. . 


CUT a ſmall rump of beef very neatly, fo as 0 lay flat 
in the diſh, let it hang according as the weather will per- 
mit, bind it about with. a fillet, put it into a pot with water 
enough to cover it, about a pint of madeira, an onion ſtuck 
with cloves, a piece of lemon-peel, a bunch of ſweet herbs, 
{ome whole pepper; let it ſtew gently for as long a time as 
it will hang together; take out the beef, ſcum the ſauce 
very clean, firſt ſtrained; have ſome carrots, firſt half. 
boiled and cut in flips an inch long, then ſtewed in about 
pint of cullis, with ſmall onions or eſchalot minced, chop- 
ped parſley, and a little taragon; add to this as much of 
the liquor the beef was ſtewed in as will make ſauce enough. 
more wine if neceſſary, and a little juice of lemon; wipe 
the meat, take off the tape, pour the ſauce over it when! 
has boiled up a minute or two. If it is deſigned for a fd- 
diſh, cut the meat to a proportionable ſize. | 


=... Ecarlate. 
TAKE a briſket, or the thick part of the thin flank, rub 

it over well with ſome ſalt-petre beat ſmall, then take ha 
a pound of coarſe ſugar, a pound of common ſalt, two ou 


ces of bay-ſalt, mix it all together and rub it well i 4 


. 
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1 beef; turn it every day and let it lie twelve days or a fort- 
"It eats very good cold with a weight laid upon it, and 
then cut into ſlices. e 


25 e 
812 rer 


Rump au Ragout. 


CUT the meat from the bone, flour and fry it, pour 
over it a little boiling water, about a pint of ſmall beer; 
add a carrot or two, an onion ſtuck with cloves, ſome. 
whole pepper, ſalt, a piece of lemon- peel, a bunch of ſweet 
herbs; let theſe ſtew an hour, then add ſome good gravy; 

when the meat is tender take it out, ſtrain the ſauce, thick - 
en it With a little flour; add a little celery ready boiled, 
a alittle catchup; put in the meat, juſt immer it up. Or 
the celery may be omitted, and the Ragout enriched by ad- 
ding muſhrooms freſh or pickled, artichoke - bottoms boiled 
and quartered, and hard yolks of eggs. 
N. B. A piece of flank, or any piece that can be cut 
| free from bone, will do inſtead of the rump. 


A Round of Beef forced. 


RUB it with ſome common Halt, a little bay-ſalt, ſalt-pe- 
tre, and coarſe ſugar ; let it lie a full week or more, accord- 
ing to the ſize, turning it every day; waſh and dry it, lard 
it a little, and make holes, which fill with bread crumbs, 
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zt marrow, or ſuet, parſley, grated lemon-peel, ſweet herbs, pep- 
per, falt, nutmeg, yolk of egg, made into a ſtuffing ; bake it 
er with a little water and ſmall beer, ſome whole pepper, and 


E an onion. It may be boiled. | 
1 is a handſome ſideboard diſh cold for a large company. 


To dreſs a Fillet of Beef. 


lf. t is the infide of the ſurloin; it muſt be carefully cut 
i: from the bone; make a ſeaſoning with a few crumbs of 
op- read, a little pepper and ſalt, ſome lemon- peel, thyme, 
rer barſley ſhred ſmall, with ſome nutmeg grated ; ſtrew this all 
on, ver it, and then put ſome flices of fat bacon cut very thin 
ripe over the ſeaſoning ; roll it up very tight, ſkewer it with 
n it mall ſkewers, and roaſt it; baſte it with red wine and but- 
ide -er, put ſome good gravy into the diſh. | | 

| To broil Beef Steaks. 

| THE beſt ſteaks are cut from the middle of the rump; 
rub let them be cut half an inch thick, then beat them with a 
half Nolling-pin, ſeaſon them with pepper and falt ; let the fire 
oun- WE dery clear and briſk, the gridiron very clean; ſet the diſh 
a the efore the fire upon a chafing-diſh to keep hot; turn the 


ſteaks 
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ſteaks often with a pair of ſmall tongs made on purpoſe. 
When they are enough, -lay them in the diſh and rub a bit 
of butter over them. | 


N. B. Be ſure not to ſeaſon them till they are put upon | 


the gridiron. 


| Beef Steaks fried. 


TAKE ſome ſteaks cut out of the middle of the rump, 
fry them in butter; when they are done put a little ſmall 
beer into the pan, if not bitter, the gravy which runs from 
the ſteaks, a little nutmeg, an eſchalot, ſome walnut catch- 
up, a piece of butter rolled in flour, ſhake it round the 
pan till it boils, and pour it over the ſteaks ; ſome ſtewed 
oyſters may be added, -or pickled muſhrooms. 


Another way. 


PEPPER and ſalt ſome rump-ſteaks, ſtew them with ſom? 
water, a glaſs of Madeira, a bunch of ſweet herbs, an an- 


chovy or two, an onion, a piece of lemon-peel, two or three 


cloves ; cover them cloſe; when tender take them out; 
flour them pretty well, fry them, pour off the fat, ſtrain 
the liquor that they were ſtewed in, put it to the ſteaks, with 
catchup or muſhroom powder and liquor, oyſters and their 


liquor, lemon juice; ſimmer this up; garniſh with pickles, | 


Beef Steaks ſtewed. 


CUT three pounds of fteaks from the leg of mutton- 
piece of beef, beat them, 1 them into a ſtew- pan with a 
Pint of water; the ſame of ſmall beer, if not bitter, if it is, 
put leſs beer and more water, fix cloves, a large onion, 3 
bunch of ſweet herbs, a carrot, a turnip, pepper, and alt; 
ſtew this very gently (cloſe covered) four or five hours, but 
take care the meat does not go to rags by doing too fat; 
take up the meat, ſtrain the ſauce over it; have turnips cut 
into balls, and carrots cut into any ſhape and boiled, which 
lay on the meat. It is a very good and cheap diſh, 


Beef Steaks rolled. 


"TAKE ſome beef ſteaks, what quantity is wanted, beat 
them with a cleaver to make them tender; make ſome forced- 
meat with a pound of veal beat fine in a mortar, the fleſh of 
a fowl, half a pound of cold ham or gammon of baco!, 
fat and lean, the kidney-fat of a loin of veal, and a ſweet- 
bread, all cut very ſmall ; ſome truffles and morells ſtewed 
and then cut ſmall, two eſchalots, ſome parſley, a little 
thyme, ſome lemon- peel, the yolks of four eggs, a nutmes 


grated, 


4 
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grated, and half a pint of cream; mix theſe all together, 
and ſtir them over a flow fire for ten minutes ; put them up- 
on the ſteaks and roll them up, then ſkewer them tight, 

ut them into the frying-pan and fry them of a nice brown ; 
then take them from the fat, and put them into a ſtew-pan_ 
with a pint of good drawn gravy, a ſpoonful of red wine, 
two of catchup, a few pickled muſhrooms, and let them 
ſtew for a quarter of an hour; take up the ſteaks, cut them 
in two, lay the cut ſide uppermoſt. Garniſh with lemon. 


Beef Olives. 


CUT ſteaks from the rump or inſide of the ſurloin half 
an inch thick, about fix inches long, and four or five broad, 
beat them a little, rub them over with yolk of egg, 
ſtrew on bread crumbs, parſley chopped, lemon-peel ſhred, 
| pepper and falt, chopped ſuet or marrow, grated nutmeg ; 
roll them up tight, ſkewer them, fry or brown them in a 
Dutch oven; ſtew them in ſome beef broth or gravy until 
tender, thicken the gravy with a little flour; add catchup, 
u little lemon juice. To enrich them, add pickled muſh- 
| rooms, hard yolks of eggs, and forced-meat balls. 


Beef Collops ſtewed. 


{ CUT the collops as Scotch collops, they are good from the 
thick flank, but more ſo from the middle of the rump ; beat 
them with a rolling pin, put them into a ſtew- pan with a lit- 
| tle water, a glaſs of white-wine, two eſchalots ſhred, a 
n. little grated lemon-peel, a little dried marjoram rubbed to 
pieces, ſome ſalt and pepper (remember to have ſome fat 
cut to the collops) ſet them over a quick fire until the pan 
is full of gravy, turn them, and they will be done in ten 
| minutes ; ſome muſhroom * may be added if it is 


but liked; they are eat with pickles. The inſide of a ſurloin of 
alt; beef after it is roaſted may be done the ſame way. 

cut | | 

wick Beef haſhed, 


BOIL a little beer and water, with an eſchalot, two or 
three cloves, and a bit of lemon-peel ; ſtrain it, cut the 
beef thin, and flour it; add pepper, ſalt, a little catchup, 


beat and garlic vinegar ; fimmer theſe together, ſhaking the pan 
rced- ound, then put in the meat; make it quite hot, but do not 
ſh of let it boil, add what gravy may have run from the meat. 
dacon, Garniſh with pickles and toa ted bread. 

[weet⸗ | 

2 ö The Dutch way of ſalting Beef. 


x little TAKE a lean piece of beef and rub it well with brown 


uy lugar (ſome pour treacle over it) let it lie at leaſt two days, 
9 rate0) a 


turning 
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turning it very often, then wipe it and ſalt it with common 
ſalt and ſalt-petre, beat the ſalt-petre fine, rub it well in, 
and turn it every day for fourteen or fifteen days, then roll 
it very tight in a coarſe cloth, and preſs it down with a 
large weight ; hang it to dry in a chimney, but turn it the 
bottom upwards every day; then boil it in pump-water ; 
it will cut into ſhivers like Dutch beef. 


Hung-Beef. 


THE proper piece is that called the navel- piece: it muſt 
be hung up in a cellar until it is a little damp, but not long 
enough to change; take it down and waſh it very well in 
brown ſugar and water, dry it with a cloth, cut it into two 
or three pieces; take half a pound of brown ſugar, two 
pounds of bay-ſalt dried and pounded ſmall, fix ounces of 
{alt-petre dried and beat fine, rub it well into the heef, 
then ſtrew common ſalt all over it, as much as will make 
it ſalt enough, let it lie together ten days, changing the 
pieces the bottom to the top; hang it where it may have 
the warmth of the fire, but not too near; when it is dref- 
ſed, boil it in hay and pump-water until tender : it will 
keep two or three months, if when mouldy it is dipt in 
boiling water. 


Beef hams. 


TAKE a fat leg of beef, rub it well with falt-petre and 
ſalt prunella beat fine; then take an ounce of bay-falt wel 
dried, an ounce of ſalt-petre beat fine, a pound of coarſe 
ſugar, and a pound of common ſalt; rub this pickle wel 
in every day for a month, then roll it in bran or ſaw- duſt, 
and hang it in wood- ſmoke, or burn horſe- litter under it 
for ten days or a fortnight; hang it in a dry place near the 
chimney for a week; it will then keep very well covered 
over with bran, Any other piece of beef may be done in 
the ſame pickle. | | 


To collar Beef. 


TAKE a thin flank of beef, take off the ſkin, beat it ay 
and rub it over with a little cochineal, half a pound on: 
brown ſugar, one ounce of ſalt-petre beat fine, and fir 
ounces of common ſalt, rub it well in, and let it lic ten days 
turning it every day; then take it from the pickle and pit 
it into warm water for four or five hours, dry it well wit 
a cloth, ftrew over it a good deal of ſcalded parſley choph 
a little thyme, ſome green ſweet marjoram, and a little lag? 
ſeaſoned with pepper, ſalt, and nutmeg; cut the lea 


piece from the fat, and ſtrew over it a few of the oy 
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then put on the fat part, and then the reſt of the ſeaſoning, 

roll it tight, bind it with a coarle tape; boil it until it is 

tender, and hang it up; the next day ſcum the liquor it 
was boiled in, put in half the quantity of vinegar with black 
pepper and ſalt, keep it in the pickle. 


Another. 


TAKE the flat ribs df beef, bone it, and beat it until it 
is quite ſoft; take half a pound of brown ſugar, an ounce 
of ſalt-petre beat fine, half an ounce of ſalt prunella, a quar- 
ter of a pound of common ſalt; rub it well all over the 
meat, Jet it lie for twelve or fourteen days (according to 
the ſize) turn it every day, then ſoak it in warm water nine 
or ten hours, lay it upon a table, and cut it acroſs each way 
about the ſize of a finger, but do not cut the outſide; 
E ſkin the places that are cut, fill one with chopt parſley, 
another with bread grated (mall, another with fat pork 
eut ſmall, mace, nutmeg, pepper, and ſalt until they are 
full, then roll it up and bind it tight with coarſe broad 
tape, tie it up cloſe in a cloth and boil it four or 
| five hours very ſlowly ; when it is done, hang it up by 
the ſtring to keep it in ſhape; the next day ſcum the liquor, 
add to it half the quantity of very ſtale ale, if it is to be had, 
if not, of very ſtale ſmall beer, ſome mace, long pepper, 
and ſalt; put in the beef, and keep it for uſe. Cut a piece 


A? 


10 loff each end when it 1s ſent to table. If it is to be kept, 
gel make a freſh pickle every week. 
dare | Beuf ä la Vinegrette. 
well CUT a flice of beef from the round three inches thick, 
duſt, with very little fat; ſtew it in water and a glaſs of white 
der 1 Hine, ſeaſoned with ſalt, pepper, cloves, a bunch of ſweet 
ar he herbs, and a bay-leaf ; let it boil till the liquor is almoſt 
2 conſumed, and when it is cold ſerve it up; what liquor re- 
"ne 


hans, ſtrain off and mix it with a little vinegar, 
To pot Beef. 
TAKE two pounds of lean beef, cut it into flices, and 


beat u, N them upon a plate, ſeaſon them with ſalt and ſalt-petre 
und did a little cochineal ; turn and ſeaſon them on the other 
and fue e, then let them lie one upon another all night, put them 
en da)) e a pan; add to them half a pint of ſmall beer, a little 
and put negar, as much water as will cover them; let there be in 
yell wie pickle ſome black and Jamaica pepper, cover them very 
y chaele and bake them; when they are baked, take the ſlices 
ittle age of the pickle while they are hot, let them lie till cold, 


en beat them in a mortar, add to them a pound of treth 
utter while they are beating; alſo ſome ſalt, pepper, and 
N. 2 nutmeg z 
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nutmeg; when they are well beat, put them into the pot 
and when the bread is drawn put it into the oven until it is 
hot through ; when it is cold cover it over with clarified 
butter, and it will keep a month or two. | 


Another way. 


RUB the leg of mutton piece of beef, or part of it, with 
aà little ſalt-petre, let it lie twenty-four hours; wath and 
dry it, cut it into pieces, put it into a pan with a little wa- 
ter at the bottom, ſome butter laid in lumps at the top; 
tie over it a thick piece of paper, bake it till tender; take 
it out while hot, free from gravy, pick out all the finews 
and fat, beat it in a mortar with pepper, ſalt, a few pound- 
ed cloves; add in the beating the butter which cakes upon 
the gravy, and what more is neceſſary to make it mellow; 
it muſt be beat fine and be well ſeaſoned; put it down in 
pots, ſet it for five minutes into a ſlack oven, pour over 
clarified butter. i 

- =, To pot cold Beef. 

- CUT it ſmall, add to it ſome melted butter, two ancho- 
vies boned and waſhed, a little Jamaica pepper beat fine; 
put them into a marble mortar and heat them well together 
till the meat is yellow; then put it into pots and cover it 
with clarified butter, | | 


Ox Cheek. 


DRESS it in the ſame manner as the leg of beef ; tak 
care to make it very clean. | 


To pot an Ox-cheek. | 
TAKE an ox-cheek, if too large, half a one, waſh it wel 


and bone it, rub it over with the ſame ingredients that ar 
uſed to potted beef, and ſet it into an oven until it is tender; 
then take out the fat, the ſkin, and the palate; add toi 
pound of the meat two ounces of the fat that ſwims on tt 
top of the liquor, beat it together in a mortar, and manage 
it as potted beef. N 


To boil a Tongue. 

IF it is a dried one, ſteep it all night in water, boil it the 

hours; if out of pickle, waſh it only; boil it two hou! 

(this for a middling-ſized tongue,) peel it, run 4 fe 
{kewer through it. | 


7 
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To pickle a Tongue. 


RUB it well with ſalt and let it lie four or five hours, 
our off the foul brine ; take two ounces of ſaltpetre heat fine 
and rub it all over the tongue ; then mix a quarter of a 
pound of bay-ſalt, a quarter of a pound of brown ſugar, and 
an ounce of ſalt prunella (the bay-ſalt and ſalt prunella beat 
very fine) and rub it well over the tongue; let it he in this 
5 5 three or four days; make a brine of a gallon of water 
with common ſalt ſtrong enough to bear an egg, half a 
pound of brown ſugar, two ounces of ſalt- petre, and a quar- 
ter of a pound of bay-ſalt; boil it a quarter of an hour, 
ſcum it well ; when cold, put in the tongue; let it lie in 
this pickle a fortnight or three weeks, turning it every day; 
either boil it out of the pickle, or hang it in wood ſmoke 


to dry. 


To roaſt a Tongue or Udder. 


PARBOIL the tongue and udder, ſtick in them ten or 
twelve cloves, roaſt and then baſte them with red wine, 
2 them with a piece of butter. Sauce —gravy and ſweet 
auce. | 

The uddereats well. boiled with the tongue. 


To roaſt a Tongue, and to ſtuff the Udder with Forced- 
| _ neat, 


+ BOIL the tongue and udder until they are tender, 
peel the tongue and ſtick five or ten cloves into it, if agree- 
able; raiſe the udder, waſh. the inſide with the yolk of an 
| egg, make a good forced-meat of veal and fill it: tie the ends 
| cloſe together and roaſt them ; baſte them with red wine and 
butter: an hour will roaſt them. Sauce—good gravy and 


it wel 


hat ar currant jelly. 

render; | | 

dd t01 To ſtew an Ox Tongue. 

s on lie PUT it to ſtew with juſt water enough to cover it, let it 


manage immer two hours; peel it, and put it into the liquor again, 
with ſome pepper, ſalt, mace, cloves, and whole pepper tied 
in a bit of fine cloth; a few. capers, chopped turnips, and 
carrots {liced, half a pint of beef gravy, a little white wine, 
and a bunch of ſweet herbs ; let it ſtew very gently until it 
is tender, then take out the ſpice and ſweet herbs and thicken 
it with a piece of butter rolled in flour. 8 

| N 3 Ox 


il it thit 
wo houf 


1 
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Ox Tongues fried. 


BOIL them till they are tender, cut them into ſlices, and 
ſeaſon them with a little nutmeg, cinnamon, and ſugar; 
beat the yolk of an egg well, and with a feather rub it over 
the ſlices of tongue, adding a little lemon juice; make ſome 
butter boiling hot in the frying pan (which it is when it has 
done hiſſing, ) put in the ſlices when they are enough. Serve 
guy he with white wine, ſugar, and melted butter well beat 
ina oat, ; 


To marinate Ox Tongues, 


BOIL them till tender, and peel them, when cold, put 
them into a veſſel that will hold them at full length: make 
a pickle of white wine and white wine vinegar (as much a 
will fill the veſſel) ſome nutmegs, ginger ſliced, mace, whele 
cloves, a bunch of ſweet herbs, conſiſting of parſley, ſweet 
marjoram, ſage, winter ſavory, thyme, and bay-leayes; 
boil them well, when cold put them.to the tongues, with 
fome ſalt and ſliced lemon; cloſe them up. Serve them in 
_ in ſome of the liquor. They may be larded, if agrez- 
able. | 


To pot Ox Tongue. 


DO it as for pickling: when it has lain its time, cut of 
the root, boil it until it will peel; then ſeaſon it with falt, 
pepper, cloves, mace, and nutmeg, all. beat fine; rub it wel 
in While it is hot, put it into a pan, pour melted butter over 
it and ſend it to the oven; an hour will bake it, then let it 
ſtand to cool, rub a very little more ſpice over it, and lay it 
into the pot it is to be kept in; when the butter it was baked 
in is cold, take it from the gravy, clarify, and pour it over 
the tongue; if there is not enough to cover it, add more, 
Partridges, pigeons, or any other birds may be laid on each 
ſide; the butter muſt be an inch higher than the tongue. 


Ox Palates ſtewed. 
CLEAN four or five palates, put them into an earthen 


pan with water to cover them, tie them down, bake them | 


* boil them) when tender peel them, cut them into pieces, 
our them; put them into ſome good gravy, with an 
onion, a little pounded cloves, a piece of lemon- peel, and 
ſome catchup; ſtew them half an hour, take out the pe! 
and onion; add ſome morells, forced-meat balls, and lemon 


Juice, and if to be had artichoke bottoms boiled and 
quartered, 
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quartered. Garniſh with lemon liced, or the peel cut 
like ſtraws. 


Ox Palates pickled. 


WASH the palates clean with ſalt and water, then put 
them to boil in ſome more ſalt and water, ſcum them xery 
clean ; let them ſimmer four or five hours, and ſeaſon them 
with pepper, cloves, and mace, when they are tender cut 
them into pieces and let them cool. Make a pickle of half 
white wine and half vinegar, boil it, and put in the ſpice 
that was boiled with the palates; add fix or ſeven bay-leaves 
and ſome freſh ſpice, when both are cold, put them together 
and keep them for uſe. 8 | 


Ox Heart. 


MIX bread crumbs, chopt ſuet (or a bit of butter) parſley 
chopt, ſweet marjoram, lemon- peel grated, pepper, ſalt, and 
nutmeg, with yolk of egg; ſtuff the heart, and bake or 
roaſt it with a poor man's jack. Serve it with gravy, a little 
red wine in it, melted butter, and currant jelly in boats. 
Some lard. it with. bacon. | 


Tripe.. 
| BOIL it with a few ſmall onions, ſerve it in the liquor, 
ot. WWE melted butter in a. boat. Or dip it in batter and fry it. 


Tripe à la Fricaſlce, 

| LET it be very white, cut it into ſlips, put it into ſome- 
| boiled gravy with a little cream and a bit of butter mixed 
with flour, ftir it till the butter is melted ; add a little 
white wine, lemon-peel grated, chopped parſley, pepper, and 
alt, pickled muſhrooms or lemon-juice, ſhake all together, 
| ftew it a little. | | 


Ox Feet fried. 

| BOIL them till tender, ſkin and ſplit them, take out the 
bones and fry them in butter ; when they have fried a little 

put in. ſome mint and parſley ſhred ſmall, a little ſalt, ſome 

| deaten pepper, beat the yolks of eggs, ſome mutton gravy 

and vinegar, the juice of a lemon or orange, and nutmeg : lay 


it in the diſh, and pour the ſauce over.it. Some. love a little. 
ved. onion in. it. 


| Skirts, 
EAT well, broiled, and they make an excellent pie. 
b Kianeye 
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Kidneys 
MAKE good gravy. 


A uren ah I 
- 5 4 * ” 
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Directions to chuſe Veal. 


15 E fleſh of a bull-calf is firmer than that of a cow, 
but then it is ſeldom ſo white; the fillet of a cow-calf i; 
generally preferred, on account of the udder ; if the head 
1s freſh, the eyes are plump, but if ſtale, they are ſunk and 
wrinkled. 
If a ſhoulder is tale, the vein is not of a bright red; if 
there are any green or yellow ſpots in it, it is very bad. 
The breaſt and neck, to be good, ſhould be white and 
dry; if they are clammy, and look green or yellow at the 
upper end, they are ſtale. | 
The loin is apt to taint under the kidney ; if it is ftale it 
will be ſoft and ſlimy. 
A leg ſhould be firm and white; if it is limber, and the 
fleſh flabby, with green or yellow ſpots, it is not good, 


Different pieces of Veal, 
Fore Quarter. 


THE ſhoulder, neck, and breaſt, the throat ſweetbread, 
and the wind-pipe ſweetbread, which is the fineſt, and be- 
longs to the breaſt. | | 


Hind Quarter, 


THE loin and the leg, which contain the knuckle and 
fillet. | : | | | 


| The Head, 

„Tong 1 
WIH has the heart, liver, lights, nut, melt, kidney3, 
and fkirt, 1 5 Sa 

| The Feet. 

Boiled Veal. 


VEAL ſhould be well boiled; a knuckle of fix pound 
will take very near two hours: the neck muſt be alſo wel 
boiled, in a good deal of water, if it is boiled in a cloth, | 
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IE will be whiter ; ſerve it with tongue, bacon, or pickled pork, 
EF greens of any ſort, broccoli, and carrots, or omion-ſauce, 
© white-ſauce, oyſter- ſauce, parſley and butter, or white celery- 
IE dance. | 


To boil a Knuckle or Breaſt of Veal after the New- 
England manner. 


/ 


BOIL it till it is tender, then take ſome veal gravy pro- 
perly ſeaſoned, thicken it with butter rolled in flour, and 
a couple of eggs: put the veal in a diſh, and pour the ſauce 
over it. 1 | | | 


Roaſt Veal 


WILL take a quarter of an hour to a pound, paper the 
fat of the loin and fillet, ſtuff the fillet and ſhoulder with the 
following ingredients: a quarter of a pound of ſuet chop- 
ped fine, parſley and ſweet herbs chopped, grated bread and 
lemon-peel, pepper, ſalt, nutmeg, and yolk of egg; but- 
ter may ſupply the want of fuet; roait the breaſt with the 
caul on till it is almoſt enough, then take it off, flour it, 


i and baſte it; veal requires to be more done than beef. For 
| fauce—fallad, pickles, potatoes, broccoli, eucambers raw 
be or ſtewed, French beans, peaſe, cauliflower, celery raw or 


ſtewed. 
| Breaſt of Veal ſtewed white. 


CUT a piece off each end, make forced-meat as follows : 
Boil the ſweetbread and cut it very ſmall, ſome grated bread, 


" a little beef-ſuet, two eggs, a little cream, ſome nutmeg, 
lalt, and pepper; mix 1t well together, and ſtuff the thin 
part of the breaſt with ſome of it, the reſt make up into 
little balls; ſkewer the ſkin cloſe down, flour and boil it 

5 in a cloth in milk and water; make ſome gravy of the ends 

| that were cut off, with half a pint of oyſters, the juice of a 
lemon, and a piece of butter rolled in flour; when the veal 
is enough put it in the diſh; garniſh with the balls ſtewed, 
and pour the ſauce over it. | 9 

ein Breaſt of Veal ſtewed with Peaſe, or cut Aſparagus. 
CUT it into pieces about three inches in ſize, fry it nice- 
ly: mix a little flour with ſome beef broth, an onion, two 
und il © three cloves ; ſtew this ſome time, ſtrain it; add three 
al pints, or two quarts of peaſe, or ſome heads of aſparagus, 

A aut like peaſe; put in the meat, let it ſtew gently, add pep- 

; il per and alt, | | | 


Neck 


pepper, a bunch of ſweet herbs, a ſmall onion ; cover it 
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Neck of Veal ſtewed with Celery. 


TAKE the beſt end of a neck, put it into a ſtew-pan 
with ſome beef-broth or boiling-water, ſome ſalt, whole 
pepper, and cloves tied in a bit of muſlin, an onion, a piece 
of lemon- peel; ſtew this till tender; take out the ſpice and 
peel, put in a little .cream and flour mixed, ſome celery 
1eady boiled and cut into lengths; boil it up. 


Knuckle of Veal ſtew,ed white. 


LAY at the bottom of the pot or veſſel the veal is ſtewed 
in, four wooden ſkewers, put the veal upon them with a 
cruſt of bread, two or three blades of mace, ſome whole 


down cloſe, meke it boi; and then let it ſimmer till tender, 
If rice is liked, boil it in water by ittelf till tender; ſtew- 
ing it with the veal changes its colour and makes it look 
greaſy. . 


Knuckle of Veal ſtewed brown. 


TAKE a knuckle of veal, cut it into four pieces, juſt fry 
it to be brown; then put to it three pints of boiling water, 
and let it ſtew on a very flow fire near three hours; put 
with it a bunch of ſweet herbs, an anchovy, ſome vermicelli | 
and ſalt, with a little chyan. When it is done, take it up Wl ”" 

and / pour the ſauce over it. 


New England way of haſhing a Knuckle of Veal white. 


BOIL a knuckle of veal till it is tender, then take a little cle 
of the liquor it was boiled in, and put it into a ſtew-pan bot 
with a little milk, a blade of mace, one anchovy, 2 bit of thi 


lemon-peel ; let theſe ſimmer till the anchovy is diffolved, lar, 
then ſtrain the liquor and put in a little cream, with a bit of 
butter rolled in flour; cut the veal into thin ſlices, and let 
them ſtew together til] the gravy is of a proper thicknels, 
ſhake the pan round often; pcach five or ſix eggs, and broll 
ſome ſmall ſlices of bacon, lay the eggs upon the bacoll 
round the veal, and lay criſped parſley between. 


| Knuckle of Veal ſtuffed and ſtewed. 


CUT it large, lard the upper fide with bacon ; make? 
ſtuffing with bread crumbs, ſuet chopped, and oytters, Py 
ſley chopped, lemon-peel grated, pepper, falt, nutmeg, an 
yolk of egg; ſtuff it, and ſkewer the ſtuffing well in, ps 

it into a ftew-pan with as much water as will cover it; ſtew 


it till tender, boil the liquor till reduced to the quantity * 
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is wanted ; mix ſome flour ſmooth in ſome cream ; boil it 
up in the ſauce, with catchup, {ome oyſters, and lemon- | 
juice 3 ſerve it in a deep diſh ; the larding may be omitted. 

If it is ſerved at bottom, ſend it to table in a deep diſh, 
with a little ſauce poured over it, and ſome in boats, 


Fillet of Veal ſtewed. 


STUFF it, half bake it with a little water in the diſh, 
then ſtew it with the liquor, and ſome good gravy, a little 
Madeira ; when enough, thicken it with flour; add cat- 
chup, chyan, a little ſalt, juice of orange or lemon; boil 


it up. 


Fillet au Ragout. 


'LARD it, and do it as the breaſt, only allow more time, 
as it takes longer doing. 3 


A Ragout of a Breaſt of veal. 


| HALF roaſt the beſt end of it, flour it, and ſtew it gent- 
| ly with three pints of good gravy, an onion, a few cloves, 
| whole pepper, and a bit of lemon-peel 3 turn it while ſtew- 
ing; when very tender, ſtrain the ſauce; if not thick enough, 
mix a little more flour ſmooth ; add catchup, chyan, truf- 
fles, morells, pickled muſhrooms ; boil it up, put in hard 
yolks of eggs. | 


| Veal i-la-mode. 


CUT the bone out of a fillet of veal, and take off the 
ſkin; make a ſeaſoning of pepper, ſalt, mace, and beaten 
cloves, ſome thyme, winter-ſavory, lemon- peel, and eſcha- 
lot ſhred ſmall; take half a pound of bacon, cut off the 
rind, and cut it in long pieces, dip it in the ſeaſoning, and 
lard the veal with it very thick; put it into a veſſel juit large 
enough to hold it; if any of the ſeaſoning is left, ſprinkle 
it over the veal; put in a little veal broth juſt to cover it, 
talf a pint of Madeira, an onion ſtuck with cloves, and 
tiree or four heads of celery ; let it ſtew till tender, cover 
be top of the pot cloſe to prevent the ſteam coming out; 
hen it is enough, take out the veal, put a little of the gra- 
with a little flour in a baſon, mix it ſmooth to thicken 
ue fauce ; pickled muſhrooms may be added, or the juice 
ta lemon, if agrecable. ; | 


. Veal Pockets. 


TAKE a fillet of ſmall veal, cut it into three or four ſli- 
„ kewer the flap round, and lard them upon one ſide 
with 
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with bacon ; ſeaſon with thyme, &c. hang them upon a 
poor man's jack till half done, then ſtew them in ſome 
ſtrong veal gravy, with muſhrooms, truffles, morells, &c. 


A Harrico of Veal. 


TAKE a neck or breaſt of veal, (if the neck, cut the 
bones ſhoct) and half roaſt it; then put it into a ſtew-pan 
juſt covered with brown gravy, and when it is near done 


e aces nnn 
* a . * 


ave ready a pint of boiled peaſe, ſix cucumbers pared, and 
two cabbage-lettuces cut in quarters, ſtewed in brown gra- 
vy, with a few forced-meat balls ready fried; put them to 
the veal, and let them juſt ſimmer : when the veal is in te 
diſh, pour the ſauce and the peaſe over it, and lay the lettuce We 
and balls round it. | + 
Neck of Veal à-la-Braize. 1 
TAKE the beſt end, lard it with bacon rolled in parſley WE 5 
chopped, pepper, ſalt, and nutmeg ; put it into a ſtew-pan, WF (: 
and cover it with water; put in the ſcrag end with a little I; 
lean bacon or a bit of ham, an onion, two carrots, ſowe WE 


eſchalot, a head or two of celery, and a little Madeira let 
theſe ſtew gently for two hours, or till tender ; ſtrain the 
liquor, mix a little butter with ſome flour, ſtir it in a ſtew- 
pan till it is brown; lay in the veal, the upward ſide to the 
bottom of the pan ; let it do a few minutes till it is colour- 
ed, lay it in the diſh, ſtir in ſome more liquor, boil it up, 
ſqueeze in orange or lemon juice. 


Veal a-la-Daube. 


TAKE any piece of veal, ſkin and lard it; put into 
large ſoup-diſh, (proportionable to the piece of veal, ) of ver- 
juice and white wine an equal quantity, with five bay: leaves 
broke into pieces, ſome whole pepper, a bunch of ſweet 
herbs, and ſome fal:; ſtir theſe well together, and then put 
in the veal; let it ſoak four hours, turning it often ; then 
ſtir it, and lay it down to roaſt at a moderate fire; put the 
liquor it was ſoaked in into the dripping-pan, baſte the veil 
with it as it roaſts ; when it is almoſt done, pour the liquor 
from the dripping-pan into a ſftew-pan, and put the meat 
with it ; pour rather more gravy than will cover the meat, 
and add two anchovies boned and cut ſinall, a large ſpoon- 
ful of cps, a lemon cut in ſlices, and half a dozen mult- 
rooms cleaned and cut in pieces; let the meat ſimmer 1 
theſe for ſome time, and then take it off, . 
It may be eat either hot or cold. 


Veal 


—— ́à— Dr Lo 
1 — "us " 5 ww , 2 - 


74 
| 4 
_ 
14 
— 11 


l THE LADY's ASSISTANT. us; 


Veal Fricandeau. 


= TAKE the round of a fillet, or a piece of it; fry it in 
butter of a good brown, with fliced onion and a little gar- 
lic; put it into a ſtew-pan with ſome very rich gravy, or 
cullis, ſtew it till tender; thicken the gravy with ſome. 
flour, let it be very reliſhing; ſqueeze in a little juice of 
lemon. $2 


. Veal Blanquets. 


FA 
(LR. 
"7 


TAKE a piece of veal which has been roaſted, (but not 

over done) cut it into thin ſlices, take from it the ſkin and 

griſtles; put ſome butter over the fire with ſome chopped 
© onions ; fry them a little, then ſhake a little flour over them; 

| ſhake the pan round. and put in ſome veal gravy, a bunch 

© of ſweet herbs, and ſome ſpice ; then put in the veal, with 

the yolks of two eggs beat up with cream, a grated nutmeg, 

ſome parſley ſhred ſmall, ſome lemon-peel grated, and a 

little of the juice; ſtir it one way till it is thick and ſmooth, | 
Land put it in the diſh. g . 


e 8 A Leg of Veal in Diſguiſe, | 9 
s | LARD the veal with ſlips of bacon, and a little lemon- 
X peel cut very thin; make a ſtuffing as for a fillet of veal, 


only mix with it half a pint of oyſters chopped ſmall ; put 
Wit into a veſſel and cover it with water; let it ſtew very 
ently till quite tender; take it up and ſcum off the#at, 
Nueeze ſome juice of lemon, ſome muſhroom-catchup, the 
Erumb of a roll grated fine, and half a pint of oyſters, with 


02 Wi pint of cream, a piece of butter rolled in flour: let the 


ver“ {ſauce thicken upon the fire; put the veal in the diſh, . pour 
Wl | e ſauce over it; garniſh with oyſters dipped in butter and 
_ Wed, and with thin ſlices of toaſted bacon. E Fa 
then To collar a Breaſt of Vell. 
* | TAKE a breaſt of veal, pick off all: the fat and meat 


tom the bones; heat up the yolks of two eggs and rub over 
with a feather; take ſome crumbs of bread, a little grated: 
utmeg, ſome beaten mace, a little pepper and falt, with a 


quo! 
meat 


1 8. ſweet herbs, and a. little lemon- peel cut ſmall, and ſtrevr 
ar er it: put a thick ſkewer into it to keep it together; role 
-— 1 WP tight and bind it very cloſe with twine ; roll a veal 


ul over it, and roaſt it an hour and a quarter; before it is 
ten up; take off the cavl, ; ſprinkle fome'ſalt over it, and 3 
ſe it with butter; let the fre be; hriſk, and the veal of a2 
t brown ;z when it is taken up cut it in three or four fit- 
ces, 


- 


Veil 


—— — — — 
- <4 
C 8 P 
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catchup, and a few morells, pepper and ſalt; pour the 
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ces, lay it in the diſh; boil the ſweetbread, cut it in ſlices, 
and lay round it (ſome like it larded 3) pour over it white 
ſauce, which muſt be made as follows : h 

A pint of good veal gravy, half an anchovy, a tea- ſpoon- 
ful of muſhroom: powder; let it boil up, then put in half a 
pint of cream, and the yolks of two eggs well beat; juſt 
ftir it over the fire, but do not let it boil, or the cream will 
curdle : put in ſome pickled muſhrooms juſt before it is ſent WT 
to table. SEN 1 
Rolled Veal. 


"BONE the thin end of a breaſt of veal ; ſtrew over it 2 
good deal of parſley, pepper and ſalt to make it ſavoury, 3 
little nutmeg, grated lemon- peel, and ſome ſweet herbs; roll 
it tight, ſew it up, put it into a ſtew-pan that will juſt hold 
it, with the bones, and water to cover it, ſome whole pep. 
per, a bit of lemon-peel, an<onion, and a little ſalt ; boil it | 
till tender: it will keep a week in cold weather. It may : 
be eat cold, but is better cut in ſlices dipped in eggs, then l 
in bread crumbs, and fried; thicken ſome of the liquor WF * 
with a little flour; add pickled muſhrooms, a little cream, WF * 

ec 
d 


fauce into the diſh, lay in the veal : five ſlices make a pret- 
ty diſn. | | 
85 Shoulder of Veal rolled, ſtewed in a Braize. 
"BONE it; ſpread it as broad as poſſible : ſpread over it 


ſomeè forced meat; Jay on that, at little diftances, long flips Wi 

of ham and bacon; place in the intervals, firſt anchor), do 
then onion, muſhrooms, parſley, hard yolks of eggs, and th 
ſo on, all chopped; then lay over them what forced-meat thy 
3s left; roll it up very tight, Find it with tape or in a cloth: gr: 
pat into a ſtew-pan ſome ſlices of bacon, beef, and onion, WW © 
then the rolled veal, carrot, ſweet herbs, pepper and (alt X 
more ſlices of beef and bacon, with what hot water 1 » 
ſufficient; ſtew it till tender, take it out, wipe it very clean, * 


ſtraim the liquor through a piece of dimity: take what 1s 
neceſſary of it, with a ladle full af cullis : thicken the ſaucy 
make it palatable ;: add juice of orange or lemon; ſerve it 
Hot for a firſt courſe, or when cold ſlice it; ſtrain the . 
quor'as before directed, which wili jelly; lay ſome of it 


round the ſliced vel. | 
A Poloeof Veal. 
TARE a pound ef rice, put te it a quart of veal broth 
ſome mace, and a little ſalt; ftew it over a very ſlow fire fil 
VET „ it 
26 
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it is thick ; butter the bottom of the ſtew-pan, beat up the 
yolks of ſix eggs and ſtir into it; then take a duh, butter it, 
lay ſome of the rice at hottom, and put upon it a neck or 
breaft of veal, half roafted, cut into five or fix pieces; lay 
the veal cloſe together in the middle, and cover it all over 
with rice; waſh the rice over with the yolks of eggs, and 
bake it an hour and a half, then open the top, and pour in 
ſome good thick gravy ; ſqueeze.in the juice of an orange. 


A Portugueſe Poloe. 


TAKE a leg of veal, about twelve or fourteen pounds, 
cut into pieces; an old cock or.hen, ſkinned and.cut alto 
into pieces, bones and all; put them into a veſſel with three 
gallons of water, eight or ten blades. of mace, half a pound 
of bacon, two onions, and fix or eight cloves ; cover them 
| cloſe and boil them very ſlowly till the liquor is half waſt- 
ed, and the meat is quite boiled down; (this muſt. be done 
the day before it is wanted) the next day put this liquor 
into a ſaucepan with a pound of rice, and let it ſtand over 
a very ſlow fire till the rice is very thick and dry; great 
care muſt be taken that it does not burn: turn it into a 
diſh; garniſh with hard eggs, in quarters. It is generally 
eat with roaſt fowls, in another diſh. | Ky 


A Grenade of Veal. ys 
CUT ſome thin ſlices from a fillet of veal of a moderate” 


Wh breadth, and lard them half way with bacon ; then take a 
” WW dozen ſquab pigeons, let them be picked and truſſed; put 
a them into a pan of boiling water; let them lie in it two or 
= three minutes; ſet a ſtew-pan upon the fire with ſome good 
= gravy, put into it a dozen of muſhrooms, picked and fliced, 


and three veal ſweetbreads cut and fliced ; put the pigeons 


Cl to theſe ingredients, and ſet the ſtew- pan over a very flow 
by 0 fire; when the pigeons and ſweetbreads are enough, thicken 
* the gravy with ſome rich cullis: add ſome cock's-combs 
J 


and fome artichoke-bottoms ſhred ſmall ; let theſe ſtew-a 
Ittle hile, and then ſet them to cool. 

Cut ſome thin ſlices of ham and bacon, put in ſome for- 
ced-meat, then the larded veal into the ſtewy- pan, and put 
be ham and bacon. over it, and put in ſome yolks of eggs 
der the ham and veal, and then more forced-meat; then 
put in the ragout of pigeons, and turn the ſlices of veal 
nd bacon; put over them more forced - meat rubbed over 
"t\ the yolks of eggs; cover them with ſlices of bacon : 
er the ſtew- pan cloſe, and put fire over and under it; 
Ke care it does not burn; when done, turn it into a hot 
= * O2 diſh, 
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diſh, take off the bacon, ſcum off the fat, put in ſome veal. 
cullis, and ſerve it hot. 


Terrine of Veal Griſtles. 
TAKE a good quantity of veal griſtles, from the breaj 


or any other part; waſh them in two or three waters, then 
ſet them on a ſieve to drain; put ſome butter into a ſtew. 
pan, {et it over a flow fire; put ina piece of butter when t 
boils, which is when it has done hiſſing; put in the griſtle, 
and an onion ſhred very fine, ſome pepper and falt, fone M- 
ſweet herbs ſhred fine, and ſome flour: let theſe fiy ; 
little, then pour in ſome gravy, and let them ſtew; then 
cut to pieces three good cabbages, or imperial lettuce, an 
put them in to ſtew ; when it is enough {cum off the fat, then 

pour in ſome cullis of ham or bacon, and ſerve it up, 


Veal Collops. 


CUT them about five inches long, not ſo broad, and ng 

too thin; rub them with eggs, and ſtrew over them ſony 
crumbs of grated bread, parſley chopped, grated lemon. 
peel, pepper, ſalt, and nutmeg, with a few leaves of thyme 
thred ſmall ; ſet them before the fire in a diſh or Dutch 
oven; baſte them, when a nice brown, turn them; thick 
ſome rich gravy with a little flour; add catchup, chya 
muſhrooms, and hard yolks of eggs; boil this up, at 
pour 1t over them. 


Scotch Collops. 


CUT them from the leg; fry them a good brown, by 
not too much; take ſome good gravy, thicken it with a litt 
flour, boil it a few minutes; add chyan, catchup, truffes 
morells, falt, muſhrooms pickled, grated lemon- peel; lm 
mer this up, juſt heat the collops through, add what gray 

came from them, but do not let them boil, or they will 
hard, which is a great fault; add forced-meat balls, ha 
yolks of eggs; lay round little ſlices of bacon notched at 
| toaſted ; ſliced lemon. | 


Scotch Collops, white. 


PU a lump of butter into a ſtew- pan, ſet it at a dia 
over a gentle fire; when the butter is juſt melted, lay in 
collops, keep turning them till there appears a thickiſhy 
vy; put this into an tarthen pan, put more butter and md 
collops in the ſame manner, till all are done; then pour 

gravy from them into a ſtew- pan, with a little cream, Mk 
'with a little flour, white pepper, ſalt, lemon- juice or ps 


led muſhrooms, and a few oyſters; boil this up, put 5 
I Bog 3 Colle 


« 
AY 
2 
= 


x 0 
4 
5 
10 

1 NE 

1 
EY _ 
37 
14 5 + 
4 15 * 
: 85 
. 
EL 

Y * 

. nog 

2 


% 
3 
: 


"THE LADY's ASSISTANT... 9 
rollops, heat them through. Forced- meat balls boiled may 
be added. 


Veal Cutlets. 


CUT part of the neck into cutlets : ſhorten them, fry 
them a nice brown ; ſtew them in ſome good gravy till ten- 
der, with a little flour mixed ſmooth in it; then add 
= catchup, chyan, ſalt, a few truffles and morells, pickled. 
"© muſhrooms. Forced-meat balls may likewiſe be added. 


— 
PI 


MN Cutlets in Ragout. | 

> TAKE ſome large cutlets from the fillet ; beat them 
flat, and lard them; ſtrew over them ſome pepper, ſalt, 
crumbs of bread, and ſhred pariley; then make a ragaut 
of veal ſweet-breads and .muſhrooms ; fry the cutlets in 
melted bacon, of a fine brown; then lay them in a.hot 


wt E dith, and pour the ragout boiling hot over them. 

nm: oe” 

00, g | Cutlets with-ſour Sauce. 

ir | Cor them moderately thick; put them into a ſaucepan 
y covered with water, when half done let them arain and cool, 
"Ws make a thin batter of eggs and a little flour, ſet a frying- 
* Y pan on the fire with ſome hog's-lard ; when it is hot dip the 


cutlets in the batter, and make them a fine brown. For 
E ſauce—verjuice, (alt, and pepper; mix it and ſend it up with 
the cutlets. Thoſe that diſlike this ſauce may dreſs them 
with grayy or cullis. 


u but 

wm * Veal Olives. 
W CUT them thy. from the fillet (if it is large, one lice 
gra will make three olives ;) rub over them ſome yolk of egg, 
mie trew on them ſome. bread crumbs, mixed with parſley chop- 
« hu bed, lemon- pee! grated, pepper, ſalt, and nutmeg ; lay on 
od uerery piece a thin flice of: bacon, not too fat; roll them wp 
| ught, ſkewer them with ſmall ſkewers, rub the outſide wit 


egg, roll them in bread crumbs, &c. lay them in the Dutch 
oven, let them do without burning; they take a good deal 


diſtuß of time, as they are thick. Pour the following ſauce into 
ay in ite diſh—Take a pint of good gravy, thicken it with flour; 
ki ed catchup, chyan; pickled muſhrooms ; | boil this up 
ind no few minutes: forced-meat balls may be added, 

b n Veal Olives A- la- mode. | 


or p TAKE two pounds of veal ; beat it fine, as for forced 
"ut u eat; the yolks of two eggs, two anchovies, half a pound 
colo | | O 3 | of 
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of marrow, a few muſhrooms, pick led or freſh ; half a pin! 
of oyſters, ſome thyme, ſweet marjoram, parſley, ſpinach; 
lemon-peel, ſalt, pepper, nutmeg, and mace, finely beat- Z 
en; mix all well together: take a veal caul, lay a layer of 
bacon, and a layer of the ingredients, roll it in the veal W 
caul, and either roaſt or bake it; when it is done cut it in. 
to ſlices, lay it in the diſh, and pour good gravy over it. 


Fried Veal with Lemon. 


CUT ſome ſlices of veal the breadth of three fingers, and 
twice that length, and the thickneſs of a crown-piece ; male 
a ſeaſoning of ſweet herbs, ſome grated bread, pepper, falt, 
and a little nutmeg ; beat up the yolks of two eggs (with- 


| 
out the whites) ſet on a frying pan with a piece of butter | 
when it is boiling hot dip the veal in the egg, and then in 
the ſeaſoning ; cover them with it very thick; throw then WW © 
into the pan and brown them; put them into a hot diſh and We 6 
ſqueeze a lemon over them: pour the fat out of the pu. f 
put in ſome gravy or cullis, ſqueeze in ſome lemon, ſnak WF * 


it round the pan till it is boiling hot, and then pour it over 
the veal ; if it is not thick enough, mix a little flour and 
gravy in a baſon, and then pour it into that in the frying: 
pan; let it boy, and ſerve it up. | 


To dreſs Cold Veal. 


FRY the veal brown, then put it where the butter maj 
drain off; afterwards ſtew it with an equal quantity d 
white wine and vinegar; ſeaſon it to the taſte ; throw the 
| fuckers of artichokes, with the horny part cut off, into i 
when the veal is put in. 


Cold Veal haſhed. 


DO it as the cold calf*s-head; or when fliced, flour it 
put it into a little gravy, with grated lemon-peel, pepper 
lalt, and catchup; boil it up; add a little juice of lemon: 
ſerve round it toaſted ſippets. | 


Minced Veal. 


I the veal very fine, but do not chop it; take a litti 
white gravy or water, but gravy is better, a little cream 
milk, a bit of butter rolled in flour, and ſome grated | 
mon- peel; Tet theſe boil till like a fine thick cream; fl 
the veal, ſhake a little ſalt and ſome white pepper over i 
uit into the ſauce-pan to the other ingredients, and tt! 
be quite hot: it muſt not boil after the veal is in, or it ul 
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be hard: before it is taken up, ſqueeze ſome juice of lemon 
into it. . 

If it is agreeable, put ſippets under it. 


; | To collar a Breaſt of Veal to eat cold. 


BONE a breaſt of veal neatly z make a ſeaſoning of ſcald- 
ed parſley chopt ſmall, a little winter-ſavoury, thyme, 
ſweet- marjoram, and a few leaves of ſage, likewiſe chopt 

| ſmall ; a little grated lemon-peel, ſome beaten cloves, mace, 

pepper, and ſalt; half a dozen. anchovies cut ſmall ; ſtrew 
this over the veal, roll it up very tight, and bind it cloſe 
with narrow tape; tie it in a cloth, boil it very tender in vi- 
negar and water; put in ſome cloves, mace, pepper, and 
falt; do not put in the collar till the liquor boils; when it 
is tender take it up, and when both are cold, take off the 
cloth, lay it in a pan, and pour the liquor over it; if it 
does not keep, ſtrain it through a coarſe cloth; boil it and 
ſcum it, wipe the collar dry; ſtrain the liquor again through 
a piece of dimity after it is boiled, and when cold pour it 
over the collar, and tie it up very cloſe. 


nd Breaſt of Veal in Galantine, 24-4 
BONE a breaſt of veal, and beat it quite flat; then make 
I — with ſweet herbs, parſley, thyme, ſome grated. 


lemon- peel, mixed with pepper, ſalt, and grated nutmeg ; 
Sſtrew this mixture over the veal, roll it up round as tight as 


may 
y 0) 
vs the 
nto l 


with ſome good broth, juſt enough to cover it; put in a 
bunch of ſweet herbs, let it ſtew two hours; when the li- 
quor is a good deal reduced, put in a pint of mountain and 
ſome bruifed mace; let it boil up two or three times, then 
ſtake it off and ſet it to cool in the liquor: when it is quite 
cold, take off the napkin and ſet by the veal. Some like it 
{:nt to table whole, but it is better cut in flices. 


To boil Veal like Sturgeon. 


| TAKE a fmall delicate fillet of veal, from a cow ealf; 
take off the ſkin, and then lard it all over, top, bottom, and 
Jides with ſome bacon and ham; put into a ſtew-pan ſome 
ces of bacon and veal; ſtrew over them ſome pepper, ſalt, and 
weet herbs z then put in the fillet with as much broth as will 
ut cover them; cover the ſtew-pan very cloſe, and let them 
mmer very gently ; when the veal is near enough, put in a 
tle of white wine, an onion ſhred, a few cloves, a little 
lace; put on the cover of the ſtew- pan, ſet it over a ſtove, 
and 


Ou! ih 


peppel 
lemon: 


ea lit 
cream 
rated lk 
; 00 
over il 
and let! 
or it ul 


( 


E poſſible, and tie it up in a napkin; put it into a ſmall pot 


— 
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and lay ſome charcoal upon it; when it has been kept hot 


ten minutes, take it off the fire and remove the charcoal. If 
it is intended to be eat hot, the following ſauce muſt he 
made while it is ſtewing—Set on a ſauce-pan, with a glaſ; 
of gravy, a glaſs and a half of vinegar, half a lemon ſliced, 
and a large onion ſliced, a good deal of pepper and alt; 


boil this a few minutes and ſtrain it; lay the meat in a diſh, 


and pour the ſauce over it. If it is to be eat cold, it muſt 
not be taken out of the liquor it is ſtewed in, but ſet by tc 
cool all night, and it will be exceeding good. 


f | To pot Veal. | 
TAKE a part of a knuckle or fillet of veal, that has been 
ſtewed, or bake it on purpoſe for potting ; beat it to a paſte, 
with butter, ſalt, white pepper, and mace, pounded ; press 
it down in pots, pour over it clarified butter. 


Marbled Veal. 


DO the veal as above; boil a tongue very tender, ſlice it, 
beat it with butter, white pepper, and mace pounded ; put 
a layer of veal in the pot, then ſtick in lumps of tongue; 


fill up the ſpaces with the veal, pour over clarified butter. 


It makes a pretty diſh ſliced. 
1 Veal in Jelly. | 

CUT a piece out of the leg; put it into a ſtew- pan, with 
as much veal broth as will be ſufficient for the jelly; when 
reduced, ſome Madeira, an onion, a bunch of ſweet herbs, 
half a lemon, pepper, ſalt, a little race, and a lice or two 
of boiled ham; let this ſtew till the veal is tender; ſtrain 
the liquor through a piece of dimity, the rough ſide up- 
ward, firſt dipped in cold water; then boil in it two ounces 
of iſinglaſs, and add lemon- juice, wine, &c. as may be 
neceſſary; paſs it through a bag: the veal ſhoujd be wiped 
clean before it is cold, and may be put into the jelly in the 
ſame manner as a chicken; or lay the veal in a plate, break 
the jelly a little, and heap upon it. : 


Veal Ham. 


- TAKE a leg of veal, cut ham faſhion, two ounces of 
falt-petre, one pound of bay and one of common ſalt, and 
one ounce of juniper-berries bruiſed ; rub it well into the 
veal; lay the ſkinny fide downwards at firſt, but let it be 


well rubbed and turned every day for a fortnight, and then 


let it be hung in wood ſmoke for a fortnight. It may be 
boiled, or parboiled and roaſted, 


CALVES 
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CALLY ES BHEA US. 


Calf's Head boiled. | 


WASH it very clean, parboil one half, beat up the yolk 
of an egg, and rub it over the head with a feather, then 
ſtrew over it a ſeaſoning of pepper, ſalt, thyme, parſley 
chopt ſmall, ſhred lemon-peel, grated bread, and a little 
nutmeg ; ſtick bits of butter over it, and ſend it to the oven; 
boil the other half white in a cloth, put them both into a 


| diſh; boil the brains in a bit of cloth, with a very little parſley, 


and a leaf or two of ſage ; when they are boiled, chop them 
ſmall, and warm them up in a ſaucepan, with a bit of but- 
ter and a little pepper and ſalt; lay the tongue, boiled and 
peeled, in the middle of a ſmall diſh, and the brains round 
it; have in another diſh bacon or pickled pork ; greens and 
carrots in another. 


To haſh a Calf's Head, white. 


BOIL. half a calf's head in milk and water, cut it in 
ſlices; when cold flour it, and put it into a ſtew-pan, with 
ſome veal gravy, a little beaten mace, a little ſalt, a few 
morells, a few artichoke-bottoms parboiled, ſome oyſters 
with their beards taken off, ſtewed in a good piece of butter 
rolled in flour; put in the liquor, the yolks of two eggs 
well beat, half a pint of cream; fiir all together till it is of 
a good thickneſs, and juſt before it is taken up, put in ſome 
pickled muſhrooms, and a little of their liquor; if they are 
put in before, the cream is apt to turn. . Garniſh with 
foreed- meat balls ſtewed. Parboil the brains in a piece of 
cloth, and chop them ſmall; put them into a ſauce-pan, 
with a bit of butter, a little white pepper and ſalt; make 
them quite hot, and fill ſome patties ; fill others with ſtew- 
” forced-meat and oyſters : garniſh the calf's head with 
them. | | 


Calf's Head haſhed brown. 


HALF the head only ſhould be haſhed, as a whole one 
makes tao large a diſh; parboil it, when cold cut it into 
thin ſlices, and the tongue; flour it pretty well, put it in- 
to a ſtew-pan with ſome good gravy, a quart or more, a 
glaſs of Madeira, an anchovy wiped and boned, a little 
pounded cloves, chyan, a piece of lemon-peel ; let theſe 
ſkew gently three quarters of an hour; then add ſome catch- 
up, à few truffles and morells, firſt waſhed ; pickled or freſh 
es a muſhrooms; 
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muſhrooms; if freſh, a little juice of lemon; ſtew theſe to- 
gether a few minutes; add forced-meat balls fried, and 


hard yolks of eggs. Dip the brains in hot water, ſkin them, 


beat them finc, and mix them with a little grated lemon. 
peel, parſley chopped, and ſavoury herbs, ſavoury ſpice, 
chyan, ſalt, bread crumbs, and yolk of egg; fry theſe in 
mall cakes; garniſh the haſh with them, oyſters fried, and 
ſliced lemon, If for a large company, boil the other half 
of the head, rub it over with yolk of egg, ſtrew on bread 
crumbs, with pepper, ſalt, a little nutmeg, grated lemon- 
peel, and chopped parſley; baſte it before the fire, let it be 
a nice brown, lay it on the haſh, © 


To ſtew a Calf's Head. 


LE it be well waſhed, and laid in water for an hour; 
take out the brains, bone it, take out the tongue and the 
eyes; make a forced-meat with two pounds of beef ſuet, 
and as much lean veal, two anchovies boned and waſhed 
clean, the peel af a lemon, and.a nutmeg grated, with a 


little thyme ; chop all theſe together, and ſome ſtale bread 


grated; beat up the yolks of four eggs and mix with them. 
Make part of this forced-meat into fifteen. or twenty balls; 
then boil five eggs hard, half a pint of oyſters waſhed clean, 
and half a pint of freſh muſhrooms, if they are to be got: 
-mix-theſe with the reſt of the forced meat, and ſtuff the head 
from where the bones were taken; tie it up carefully with 
a packthread, put it into two quarts of gravy with a blade 
or two of mace; let it be cloſe covered, and it muſt ſtew ve- 


ry fowly two hours. While the head is ſtewing, beat up 


the brains with ſome lemon- thyme and parſley ſhred very 
fine, ſome grated nutmeg, and che yolk of an egg mixed 
with it; fry half the brains in dripping, in little cakes, 
and fry the balls. When the head is done, keep it hot, 
 -with the brain cakes and balls before the fire; ſtrain off the 
liquor the head was ſtewed in, add to it ſome ſtewed truffles 
and morells, and a few pickled muſhrooms; put in the 
other half of the, brains chopped, boil them all up together, 
and let them ſimmer a few minutes; put the head into a hot 
"diſh proper for the table, pour the liquor over it, lay the 
balls and the brain-cakes round it. 


To roaft a Calf's Head. 


WASH the head very clean, take out the bones, and dry 
it very well with a cloth; make a ſeaſoning of beaten mace, 
pepper, ſalt, nutmeg, and cloves, ſome fat bacon cut ver) 
foal, and ſome grated bread ; ſtrew this over it, * = 
ee ewe 
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ſcewer it with a ſmall ſkewer, and tie it with tape; roaſt it, 
and baſte it with butter; make a rich veal gravy, thickened 
with butter and rolled in flour. 5 
Some like muſhrooms and the fat part of oyſters, but it is 


very good without. 


; The German Way of dreſſing a Calf 's Head. 


TAKE a large calf's head, with great part of the neck 
cut with it; ſplit it in half, ſcald it very white, and take 
out the jaw-bone ; take a Jarge ſtew-pan or ſauce-pan and 
lay at the bottom ſome ſlices of bacon, then ſome thin beef- 
ſteaks, with ſome pepper and (alt ; then lay in the head, pour 
in ſome beef-broth, a large onion ſtuck with cloves, and a 
bunch of ſweet herbs; cover the ſtew-pan very cloſe, and 
ſet it over a ſtove to ſtew; then make a ragout with a quart . 
of good beef-gravy, and half a pint of red wine; let the 
wine be well boiled in the gravy: add to it two ſweetbreads 
© parboiled and cut in ſlices, * 3x cock's-combs, oyſters, 
© muſhrooms, truffles and morells; let theſe ſtew til] they are 
tender: when the head is ſtewed take it up, put it into a 
diſh, take out the brains, the eyes, and the bones; then 
ſlit the tongue, cut it into ſmall pieces, cut the eyes in pieces 
alſo, and chop the brains; put theſe into a baking-diſh, ' 
and pour ſome of the ragout over them, then take the head, 
lay it upon the ragout, pour the reſt over it, and on that 
ſome melted butter; then ſcrape ſome fine parmeſan cheeſe _ 
and ftrew it over the butter, and ſend. it to the oven; it does 


nat want much baking, but only requires to be of a fine 


. Cold Calf 's Head hafhed, | sung 


-CUT it into ſlices, flour it, put to it a little boiled gra- 

vy, a little white wine, ſome cream, a little catchup, white 

pepper, ſalt, and nutmeg, a few oyſters and their liquor, 

| ſhred lemon- peel; boil this up gently together; a few pickæ⸗ 

led muſhrooms, or-freſh; and As limon-juite, or lemon- 

juice only. This may be enriched with truffles and moreils 

; parboileg, forced-meat balls, and hard eggs. 

A To collar a Calf's'Head. 

TAKE a calf's head with the ſkin on, ſcald off the hair, 

| parboil and bone it; the fore part muſt be lit: boil the 

| tongue, peel it, and cut it into thin ſlices, and the palate 

| with it; put them with the eyes into the middle of the head; 

take ſome Pepper, falt, cloves, mace, and beat them, nut- 

meg grated, ſcalded parſley, thyme, ſavoury, and ſweet 
0 4 N 8 marjoram, 
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marjoram, cut very ſmall; beat the yolks of three or four 
eggs, ſpread them over the head, and then ſtrew on the ſea- 
ſoning, roll it up very tight, and tie it round with tape; 
boil it gently for three hours, in as much water as will co- 
ver it: when the head is taken out, ſeaſon the pickle with 
falt, pepper, and ſpice; alſo a pint of white wine vinegar ; 
when it js cold put in the collar, and when ſent to table cut 
it in ſlices. 
To collar a Calf 's Head to eat like Brawn. 


TAKE the head with the ſkin and hair on, ſcald it till 
the hair will come off, then cleave it down, and take out 
the brains and the eyes, waſh it very clean, and put it into 
a pot of clean water; boil it till the bones will come out; 
then ſlice the tongue and ears and lay them all even ; throw 
a handful of ſalt over them, and roll it up quite cloſe into 
a collar; boil it near two hours; when the head is cold put 
it into brawn pickle. 2 


Mock Turtle. 


TAKE a calf's head and ſcald off the hair, as from a 
ig, then clean it, cut off the horny part in thin ſlices, with 
as little of the lean as poſſible ; chop the brains; have rea- 
dy between a quart and three pints of ſtrong mutton or veal 
gravy, with a quart of Madeira wine, a large tea-ſpoonful 
of chyan, a large onion cut. very ſmall, half the peel of a 
large lemon, ſhred as fine as poſſible, a little ſalt, the juice 
of four lemons, and ſome ſweet herbs cut ſmall ; ſtew all 
theſe together till the head is very tender; let them ſtew 
about an hour and a half, then: have ready the back ſhell of 
a turtle, lined with a paſte made of flour and water, which 
mult firſt be ſet in the oven to harden, then put in the ingre- 
dients and ſet it into the oven to brown; when that 1s done, 
lay the yolks of eggs boiled hard and forced-meat balls 
round the top. rot Fever ein F 12 | 
Some parboil the head the day before, take out the bones, 
and then cut it into fli ee. 
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| _ Sweetbreads roaſted. 
PARBOLL them; when cold, lard them with bacon, and 
roaſt them in a Dutch oven, or on a poor man's jack: for 
fuce—plain butter, catchup and butter, or lemon . 


10 


Foun, fats oo. 


q To fry Sweetbreads. 
CUT them in long ſlices, beat up the yolk of an egg, and 


ty 


. 


per, ſalt, and grated bread; dip them into it, and fry them 
in butter: for ſauce - catchup and butter, with gravy or 
lemon- ſauce; garnith with ſinall ſlices of toaſted bacon and 


Criſped parſley. 
. White Fricaſſce of Sweetbreads. 


SCALD and ſlice them as before; thicken ſome veal 
gravy with a bit of butter mixed with flour, a little cream, 
ſome grated lemon-peel, and nutmeg, white pepper, ſalt, a 
little muſhroom powder and liquor; ſtew this a little, put 
in the ſweetbreads, ſimmer them, ſhaking the pan ; ſqueeze 
in a little lemon-juice. 


nns 


3 Brown Fricaſſẽe of Sweetbreads. 
& SCALD two er three, ſlice them, dip them in the yolk of 
an egg, mixed with pepper, ſalt, nutmeg, and a little flour; 
| fry them a nice brown; thicken a little good gravy with 
| ſome flour, boil it well: add chyan, catchup, or muſh- 
1oom- powder, a little juice of lemon; ſtew the fweetbreads 
in this a few minutes; garniſh with lemon. 


A Ragout of Sweetbreads. 


| PARBOIL them, rub them with yolk of egg; ſtrew on 
© bread crumbs, lemon-peel, nutmeg, pepper, and ſalt ; roaſt 
them in a Dutch oven; thicken ſome good gravy with a 
E little flour; add catchup, chyan, and a little juice of lemon; 


may be added, cut into quarters; cut lemon or orange-peel 
Aike firaws for garniſh. 0 
35 | Sweetbreads forced. 
& PARBOIL them as for a ragout ; put forced-meat in a 
57 caul in the ſhape of a ſweetbread; roaſt that in a Dutch o- 
Jen; thicken a little good gravy with flour; add catchup, 
Ja little grated Jemon-peel, pepper, ſalt, and nutmeg ; boil 
pit up, with a few pickled muſhrooms, or lemon-juice. Let 
the ſweetbreads ſtew a little in this gravy ; then lay the for- 
ced-· meat in the middle, the ſweetbreads at the ends, 
7) Sweetbreads larded. 


for PARBOIL two or three ſweetbreads ; when cold, lard 


em down the middle with little bits of bacon, on each fide 
With bits of lemon-peel, on each ſide that with a little pick- 
| 5 P | led 


rub it over them with a feather; make a ſeaſoning of pep- 


boil this up, pour it to the {weetbreads ; artichoke bottoms 
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led cucumber cut very ſmall ; ſtew them gently in cullis 6; 
rich gravy, thickened with a little flour; add muſhroom 
powder, chyan, and ſalt, if neceſſary, a little lemon-uice, 
Garniſh with pickles. 


Sweetbreads and Palates fricaſſced. 


PARBOIL a ſweetbread or two; ſtew two or three pa. 
lates till very tender : blanch them, cut them in pieces, and 
ſlice the ſweetbread ; dip theſe in eggs, ſtrew over them very 
fine bread crumbs, ſeaſoned with pepper, ſalt, nutmeg, and 
pounded cloves; fry and drain them ; thicken ſome good 
_ gravy with a little flour; add catchup, chyan, and alt if ne. 
_ ceſſary; ſtew them in this about a quarter of an hour; a few 
pickled muſhrooms, or lemon-juice; lamb-ſtones may he 
added, parboiled and fried. 


Or, 


- PALATES do very well alone, dreſſed as above; or with 
the ſweetbread roaſted and put in the middle of the diſh, 


To dreſs a Calf*s Pluck. 


BOIL the lights and part of the. liver, roaſt the heart, 
ſtuffed with ſuet, ſweet herbs, and a little parſley, all chopt 
ſmall, a few crumbs of bread, ſome pepper, ſalt, nutmeg, 
and a little lemon-peel ; mix it up with the yolk of an egg. 
When the lights and liver are boiled, chop them very 
ſmall, and put them in a ſauce-pan with a piece of butter 
rolled in flour, ſome pepper and ſalt, with a little lemon or 
vinegar, if agreeable; fry the other part of the liver as be- 
fore mentioned, with ſome little ſlices of bacon ; lay the 
mince at the bottom, the heart in the middle, and the fried 
liver and bacon round, with ſome criſped parfley. For WF ; 
ſauce—plain butter. It is a large diſh but it may be eaſily Wi 
diminiſhed. | | 


A Scotch Haggas. 


CHOP the heart, lights, and chitterlings of 2 calf 
with a pound of ſuet cut very fine, ſeaſoned with pepper 
and ſalt; mix it with a pound of the beſt Scotch oatmeal; 
roll it up, and * it into a calf's bag; a pint of good crea» | 
with a little all-ſpice and beaten mace mixed with it is ef 
good, but ſome hike it better without, 


To make it fweet. 


TAKE the chitterlings, heart, lights, and ſuet, with ſome 


icked, 3 
grated nutmeg, a pound of currants waſhed and 5 70 4 
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pound of raiſins ſtoned and chopped, and half a pint of 
mountain, mixed well together, let it boil in the calf's bag 
two hours; it muſt be ſent to table in the bag. | 


CALF's Liv BK 


To roaſt a Calf's Liver. 
SPIT it, and then lard it with bacon. For fauce—good 


gravy» 
A Calf's Liver ſtewed. 


LARD the liver and put it into a ftew-pan, with ſome 


ſalt, whole pepper, a bundle of ſweet herbs, an onion, and a 
blade of mace; let it ſtew till tender, then take it up, cover 
it to keep it hot; ſtrain the liquor it was ſtewed in, ſcum off 
all the fat, thicken it with a piece of butter rolled in flour, 


and pour it over the liver. 


Calf's Liver fried. 


CU it in flices, and fry it in good beef - dripping or but- 
ter; let the pan be half full, and put the liver in when it 
boils, which is, when it has done hiſſing: have ſome 


raſhers of toaſted bacon, and lay round it, with fome parſley 


criſped before the fire: always lay the bacon in boiling wa- 
ter before it is either broiled, fried, or toaſted, it takes out 
the ſalt and makes it tender. Sauce plain melted butter, a 
little poured over the liver, the reſt in a ſauce boat. 


Calf's Chitterlings. 


CLEAN ſome of the largeſt of the calf's guts, cut them 
into lengths proper for puddings, tie one of the ends cloſe ; 
take ſome bacon and cut it like dice, and a calf's udder, and 
tat that comes off the chitterlings ; chaldran blanched and 
cut alſo; put them into a ſtew-pan, with a bay-leaf, ſalt, 
pepper, eſchalot cut ſmall, ſome pounded mace, and Jamaica 
pepper, with half a pint or more of milk, and let it juſt ſim- 
mer; then take off the pan, and thicken it with four or five 
un of eggs, and ſome crumbs of bread ; fill the chitter- 
ings with this mixture, which muſt be kept warm, and 
make the links like hogs-puddings ; before they are ſent to 


table they mult be boiled over a moderate fire; let them cool 


in their own liquor: they ſerve in ſummer, when hogs pud- 
cings are not to be had. | TR | 
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To ſtew Calf's Feet. 


TAKE a calf's foot, divide it into four pieces, put it to 
ſtew with half a pint of water; pare a potatoe, take a mid- 
dling onion peeled and fliced thin, ſome beaten pepper, and 
ſalt; put theſe ingredients to the calf's foot, and let them 
ſummer very ſoftly for two hours: it is very good. 


Fricaſſèe of Calf's Feet. 


BOIL them and take out the long bones, ſplit them, and 
put them into a ſtew-pan, with ſome veal gravy, and a very 
little white wine; beat the yolks of two or three eggs with 
a little cream, and put to them a little grated nutmeg, ſome 
ſalt, and a piece of butter; ſtir it till it is of a proper thick. 
neſs. | 


Ragout of Caif's Feet. | 


BOIL the feet, bone and cut the meat in ſlices, brown 
them in the frying-pan, and then put them in ſome good 
beef gravy, with morells, truffles, pickled muſhrooms, the 
| yolks of four eggs borled hard, ſome falt, and a little buttzc 
rolled in flour. For a lick perſon, a calf's foot boil, 
with parſley and butter, is eſteemed very good. 


Mock Turtle. 


TAKE two calf's feet, and one chicken, cut them into 
pieces as for a fricaſſèe; make the ſeaſoning with three large 
onions, a large handful of parſley, and a few ſweet herbs ; 
chop them all together, then ſeaſon the meat: let the calf's 
feet ſtew two hours and a half in three quarts of water; 
then put in the chicken, let it ftew half an hour ; then take 
the juice of two lemons, a tea-cup full of Madeira wine, 
ſome chyan pepper; put that in laſt : let it ſtew all together 
half an hour, and ſerve it up in a ſoup-diſh. 
Forced-meat balls of veal may be laid at top, and hard 
eggs. | | | 
185 To make ſavoury Jelly. 

. BOIL either two or four calf's feet, according to tlie 
quantity which is wanted, with iſinglaſs, to make it a ſtiff 
jelly; one ounce of picked iſinglaſs to two feet is about ſuf- 
ficient, if the iſinglaſs is very good; boil with theſe a piece 
of lemon peel, an onion, a bunch of ſweet herbs, ſome pep- 
per- corns, a few cloves, a bit of mace, nutmeg, and a little 
ſalt ; when the jelly is enough, ſtrain it; put to it juice 0 
lemon, and white wine, to the taſte ; boil it up, pulp it 
through a bag till fine; the white of an egg may be added 
before it is boiled. . 
| Directions 
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9 mutton, if ſqueezed with the fingers, will feel 


ther are called the chine. | 


| three cloves of it: a breaſt will take half an hour at a briſk 
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Directions how to chooſe Mutton. 


very tender ; if it is old, it will remain wrinkled, the 
fat will be very clammy and fibrous : in ram-mutton the 
grain is cloſe, it is of a deep red, and the fat ſpungy : in 
ewe-mutton the fleſh is paler than in weather, and has a clo- 
ſer grain, Short ſhanked mutton is reckoned the beſt, 


Different joints of Mutton, 
Fore Quarter. 
THE neck, breaſt, and ſhoulder : the two necks cut toge- 


Hind Quarter 


THE leg and the loin: the two loins cut togsther are 
called the ſaddle. The head and pluck are generally fold 
together, | 


To boil Mutton. 


MUTToN ſhould be boiled a quarter of an hour to a 
pound : ſerve 1t with maſhed turnips and carrots, or caper 
ſauce or to a neck, eſchalot fauce. 


To boil a Leg of Mutton with Cauliflower and Spinach, 


CUT a leg of . mution veniſon-faſhion, and boil it in a 
cloth; have three or four cauliflowers boiled in milk and 
water, pull them into ſprigs, and ſtew them »,ith butter, 
pepper, ſalt, and a little milk; ſtew ſome ſpinach in a ſauce- 
pan ; put to the ſpinach a quarter of a pint of gravy, a piece 
of butter and flour; when it is enough, put the mutton in 
the middle, the ſpinach round it, and the cauliflower over 
all; the butter the cauliflower was ſtewed in mutt be poured 
over it, and it muſt be melted like ſmcoth cream. 


To roaſt Mutton, 


A leg of fix pounds will take an hour and a quarter; of 
twelve pounds, two hours; a ſmall ſaddle, an hour and halt, 
a large one near three hours. Paper a ſaddle: if garlic is 
not diſliked, ſtuff the knuckle part of the leg with two or 


fire; a large neck, an hour ; a ſmall one, a little more than 
half an hour; a ſhoulder near as much time as a leg. For 
lauce—potatoes, pickles, ſallad, celery raw or ſtewed, broc- 
coli, French beans, cauliflower; or to a ſhoulder of mutton, 


onion ſauce, 2% 
N Pq Mock 
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Mock Veniſon. 


CU a hind quarter of fat mutton like a haunch of veni- 
ſon ; let it ſteep in the ſheep's blood for five or fix hours, 
then let it hang in cold dry weather for three weeks, or ag 
long as it will keep fweet ; rub it well with a cloth, then 
rub it over with freſh butter, ſtrew ſome ſalt over it, and a 
little flour; butter a ſheet of paper and lay over it, and 
another over that, or ſome paſte, and tie it round; if it js 
large, it will take two hours and a half roaſting ; before it 
is taken up, take off the paper or paſte, baſte it well with 
butter, and flour it; let the jack go round very quick, 
that it may have a good froth. Sauce—gravy and currant- 
jelly. Ft 


To ſtuff a Leg of Mutton with Oyſters. 
MAKE a forced-meat of beef-ſuet chopt ſmall, the yolks 
of eggs boiled hard, with three anchovies, a ſmall bit cf 
onion, thyme, ſavoury, and ſome oyſters, a dozen or fourteen, 
all cut fine; ſome ſalt, pepper, grated nutmeg, and crumhz 
of bread, mixed up with raw eggs ; ſtuff the mutton under 
the ſkin in the thickeſt part, under the flap, and at the 
knuckle. For ſauce—ſome oyſter liquor, a little red wine, 
an anchovy, and ſome more oyſters ſtewed and laid under 
the mutton. | 
Another way. 
CUT ſeveral holes in the mutton, beard ſome oyſters, 
and roll them in crumbs of bread and nutmeg ; put three 
' oyſters into each hole; if it is roaſted, cover it with a caul; 
but if it is boiled, put it in a cloth, and pour oyſter ſauce 
A: Leg of Mutton au Hautgout. 
LET it hang a fortnight in an airy place, ſtuff it with 
garlic, and rub it over with pepper and ſalt, and then road 
it, Sauce good gravy, with a large ſpoonful of red- wine 
boiled in it. | 
| Leg of Mutton a-la-Daube; 


TAKE a leg of murton and lard. it with bacon, hal: 
roaſt it, and then put it into as ſmall a pot as will hold it, 
with a quart of mutton gravy, half a pint of vinegar, ſom? 
v hole ſpice, bay- leaves, (weet-marjoram; winter-ſavoury,and 
ſome green onions; when it is tender, take it up, and make 
the ſauce with ſome of the liquor, muſhrooms, fliced lemon, 
two anchovies, a.ſpoonful of colouring, and a piece of but- 


ter; pour ſome over the mutton, and the reſt in a You. 
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3 To boil a Leg of Mutton à-la- lore. 
| | TAKE a leg of mutton of ſeven or eight pounds, let it 
> hang as long as it will Keep; beat it flat, and ſeaſon it with 
pepper, ſalt, and cloves; ſet a pot on the fire with ſome par- 
fley at the bottom, over that, ſome ſlices of bacon and a 
bunch of ſweet herbs; then lay in the mutton, ſtrew over it 
| ſome pepper and falt, a blade or two of mace, half a 
grated nutmeg, and as much water as will cover it; let it 
few very gently, cloſe covered down; keep ſome water 
> boiling to fill up the pot as the liquor waſtes : thus let it 
ſtew till the mutton is done: do not fill the pot up with wa- 
ter the laſt time, but with a pint of white wine: when this 
is well boiled, take up the mutton and lay it in the diſh. 

Some make a ſauce for it, while it is. ſtewing, with muſh- 
rooms cut ſmall, two middling fized onions cut {mall, a clove 
of garlic, and ſome leaves of tarragon, or ſome tops of gar- 


if den- creſs; put theſe together into a ſtew-pan, with a glaſs 
In of oil, and another of White wine, a naggin and a half of 
zz rich gravy, and a little juice of lemon; ft theſe ingredients 
er over a ſtove, take off the fat as it riſes, and taſte if there is 
he acid enough in it, if not, add ſome more lemon. "Thoſe 
c, WH who do not like this ſauce, may ule ſtrong gravy thickened 


er WF with butter. ” 
| Leg of Mutton à-la- Royale. 


TAKE off all the ſkin, fat, and ſhank-bone ; lard'it with 
bacon, ſeaſon it with pepper and falt : take three or four 
pounds of thick-flank beet, or any lean piece, or a piece of 
leg of veal; let that alſo be larded, flour the meat, and brown 
| them in a frying-pan ; then put it into a pot, with three 
| quarts of water, a bunch of ſweet heros, an onion ſtuck with 
| cloves, a few blades of mace, ſome pepper and ſalt, a glaſs 
| of red wine, and a little catchup; let theſe ſtew very ſlowly 
for two hours, or till the meat is tender; there may be add- 
| ed truffles, morells, muſhrooms, and gravy, all or ſome of 
them, but it is good without; lay the mutton in the middle 
| of the diſh, and cut the other meat in flices, and lay round 
it, ſtrain the ſauce over it. : : 


\ree 


LUCE 


with 
road 
wine 


half 


_ A Ragout of a Leg of Mutton. 
14 15 


LET a ſmall leg of mutton hang as long as it will keep; 


*. cut thin collops from it the long way, pick out the ſinews, 
hn ſeaſon the meat with pepper and ſalt ; ſtrew over it two or 
Ea, three eſchalots chopt, and a little parſley; flour it, put it 
Fou. into a ſtew-pan with a bit of butter; ſtir them till near done; 
it ut te them half a pint or more of cullis or good gravy, 


To 8 chyan 
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chyan if neceſſary, a little catchup or muſhroom powder, 
more flour if the ſauce is not thick enough; ſimmer the 
meat a few minutes, ſerve it directly, or it will grow hard; 
garniſh with pickles, 


A Shoulder of Mutton with Rice, 


TAKE a ſhoulder of mutton and half-boil it, then put 
it in a ſtew-pan, with two quarts of mutton-gravy, a quar- 
ter of a pound of rice, a tea-ſpoonful of muſhroom powder, 
with a little beaten mace, and ftew it till the rice is tender ; 
then take up the mutton and keep it hot ; put to the rice 
half a pint of cream and a piece of butter rolled in flour; 
ſtir it well round the pan, and let it boil a few minutes: 
lay the mutton in the diſh, and pour the rice over it. 


A Shoulder of Mutton in diſguiſe. 


LET a ſhoulder be half-roaſted; then take it up and cut 
off the two upper joints, and both the flaps, to make the 
blade round; ſcore the blade in diamonds ; then ſtrew over 
it a little pepper and ſalt, ſome crumbs of bread, a little 
grated lemon-peel, and nutmeg ; ſet it in the oven to brown; 
then cut the meat off the ſhank and the flaps in thin ſlices; 
put them to the gravy that runs from the mutton, and put 

a little good made mutton gravy to it, with two ſpoonfuls of 
walnut catchup, one of the ee ſome chyan pepper, 
and one or two eſchalots cut ſmall; the meat muſt be done 
juſt tender, if it is done too much, it will be hard: thicken 
the ſauce with butter rolled in flour, lay the haſh in the dith 


with the ſauce, and the blade-bone in the middle, which 


muſt be of a fine brown ; put ſome pickles in the diſh, 


Shoulder of Mutton haſhed. 


CUT the blade-bone nicely off, ſcore it, pepper, falt, and 
broil it brown; cut the remainder or ſome of the meat into 
ſlices ; thicken ſome good gravy or beef-broth ; add eſcha- 
lot chopped, catchup, chyan, walnut-pickle ; boil theſe to- 
gether; put in the ſliced meat, ſhake it up till hot through; 
lay the blade-bone on the haſh ; garniſh with pickles. 

{Shoulder of mutton rolled. See Shoulder of Veal.] 


To boil Mutton the Turkiſh way. 


LET the meat be cut in ſlices, waſh it in vinegar, put it 
in a pot, with whole pepper, rice, and two or three onions; 
ſtew theſe very ſlowly, and ſcum them very often; when 1t 1s 
tender take out the onions, and put ſippets in the diſh under 


them . | To 
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To ſtew a Loin of Mutton. 


TAKE a loin of mutton cut into ſteaks, put it into a 
fauce-pan with water enough to cover it; ſtew it very gent- 
ly, and when it has been ſcummed once or twice, put into it 
three or four fliced onions, ſome turnips, whole cloves, ſliced 
ginger, and a bunch of ſweet herbs, pepper, and ſalt; before 
it is taken up, put in ſome capers : put the meat when done 
upon ſippets, (if they are liked) and pour the ingredients 
over it. | | | 

Loin of Mutton forced, 


BONE it; make a ſtuffing with bread-crumbs, parſley 
chopped, and ſweet herbs, grated lemon-peel, nutmeg, pep- 
per, lalt, ſuet chopped or butter, yolk of egg, put this 
where the bones. were taken out, ſew it up, roaſt it: good 
gravy in the diſh, | | 


To roaſt a Loin of Mutton the Turkiſh way. 


MAKE ſome ſtuffing of grated bread, ſome beef marrow, 
thyme, parſley, lemon-peel, ſavoury, two ſmall anchovies, 
all chopped ſmall z two: or three cloves, and beaten mace, 


mixed up with the yolks of two eggs; raiſe the ſkin of the 


loin, and put the ſtuffing under it; then faſten it down and 


roaſt it. Sauce—ſome good gravy, with a ſpoonful of red 
wine put into it. ROE 


To dreſs a Saddle of Mutton. 
TAKE a ſaddle, and take off the ſkin very neatly near 


the rump, without taking it quite off, or breaking it; take 
ſome lean ham, truffles, green onions, parſley, thyme, ſweet 
E herbs, all chopped ſmall, with ſome ſpice, pepper, and ſait; 
þ itrew it over the mutton where the ſkin is taken off; put the 
E kin over it neatly, and tie over it ſome white paper well 
& buttered ; and roaſt it; when it is near enough take off the 
paper, ſtrew over it fome grated bread, and when it is a fine 
brown, take it up. Sauce—ſome good gravy. 


Mutton kebobbed, 
JOINT a loin of mutton between every bone, ſeaſon it 


| with pepper, falt, and grated nutmeg, dip them in the yolks 
| of eggs, and have ſeafoning of crumbs of bread and ſweet 


terbs, and dip them in: put them together in their original 
hape, and roaſt them on a ſmall ſpit before a quick fire; 


but a diſh under, and baſte them well with butter; ſtrew 
| crumbs over them while they are roaſting; take the gravy 


that runs from them, after the fat is taken off, and put to 1t 
* punt of drawn gravy, with two ſpoonfuls of catchup, 
0 mixed 


's ASSISTANT: 


nful of flour; mix it well toge- 
n the mutton is in the diſh pou 


o dreſs a Neck of Mutton- 
t thin in mall lengths, 


LARD it with lemon 
ih a bunch of ſweet herbs, and 


boil it in ſalt and water, wit 
an onion ſtuck with cloves 3 When it is boiled, have ready 
for ſauce, à Pint of oyſters ſtewed in their own liquor, , f 
much veal-gravy; two anchovies diſſolved and ſtrained into 3 
t. and the yolKs of two eggs beat u in a little of the $1949) EK 
mix theſe together till they come to à proper thickneſs, and EL 
pour it over the meat. oo » 
| Mutton Harrico. T1 
CUT a neck of mutton, or 4 loin, into ſhort ſteaks ; fn EE 
„ With 3 qv EB 


them, flour them, 
t fliced, a turned 9 


or three pints © beef broth, à caro 

onion tack with cloves, 2 few pepper corns, {ome ſalt; k 1 

them ſtew till tender 3 they will take three hours, 45 tary 40 
out the mutton» Grain the farc t 


ſhould do gently : take 
ut to it carrots cu 1 


and celery cut to pieces, all 9 
minute or two in he ſauces lay the mutton in the diſh, pou N 5 


the ſauce over. If it cannot be ſerved immediately, Put 
p hot. M 

£5 

| 

| 

| 


mutton into the ſauce co kee 


Mutton a-la-Maintenon- 
k of mutton; muß 


CU ſome ſhort ſteaks from a NEC 
ii crumbs of bread, A little ſuet chop 


a forced- meat with c ] 

or a bit of butter» jemon- peel gratccs ſhred parſley, PF 

ſalt, and nutmeg) mixed up with yolk of egg; Pp” "ae 
butter ſome = 


the paper neatly; 
ſerve them in the paper, 2: 
a boat; garniſh with pickles. 


e Breaft of Mutton grilled. . 

r HALF boil it; ſcore it» pepper and ſalt it well, rub it vi 
olk of egg, ſtrew. or. crumbs of bread and chopP® parl'] 

fy ſt it in a Dutch oven; ſerv | 
ns eee Breaſt of Mutton 
dhe ſkin off, and bone it, roll it up in 4 cd 


f veal; put a quart of milk and a quam 
| =>... of 


i 
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a pound of butter in the dripping-pan, and baſte it well 
EZ while it is roaſting. Sauce—good gravy in the diſh and in 
a boat, and currant-jelly in another. 


15 Mutton Steaks baked. 


cuT a loin of mutton into ſteaks, ſeaſon them with pep- 


4 per and ſalt; butter a diſh and lay them in: take a quart of 
' milk, fix eggs well beat, and four ſpoonfuls of flour; beat 
: the flour and egg together in a little milk, and then put 


the reſt to it; put in ſome beaten ginger and ſalt, pour it 
'\ Þ © overthe ſteaks, and ſend it to bake ; half an hour will bake it. 


33 


Mutton Cutlets. 


SLICE ſome cutlets from the fillet about an inch thick, 
and lard them with bacon; then fry them in butter; when 
they are of a fine brown, lay them in the diſh; have ſome 
parboiled ſweet-breads, ſome pickled muſhrooms, two 

© ſpoonfuls of catchup, in ſome mutton gravy, with a piece 
Jof butter rolled in flour; ſtir it round the pan till it is the 
thickneſs of cream; lay the cutlets in the diſh, and pour 
the ſauce over them. 


Is: by 


Mutton Collops. 


ent it in thin collops; take out all the ſinews, and ſeaſon 
hem with ſome ſalt, pepper, beaten mace, ſome ſhred par- 
ey, thyme, and two eſchalots; put a large piece of butter 


„ malt £ 2 . 1 
abe nd keep ſtirring them with a wooden ſpoon till they are 


1008 : 

Kr hree parts done; put in half a pint of ſtrong mutton gravy, 
5 ume juice of lemon thickened with butter and flour; let 
me cm ſimmer four or five minutes, not longer, or they will 


wit e hard; lay them in a diſh, and pour the ſauce over them. 
ny | Mutton haſhed. ; | 
Por an onion into ſome , with ſome pepper and 
4 lt, a little catchup or walnut pickle; thicken mis a little 
th ſome flour, boil it a few minutes; take out the onion, 
1b it viſt in the mutton cut thin, and any gravy that may have run 
d pariſon it, a little garlic vinegar; juſt ſimmer it up, ſhaking 
ith cell thoroughly hot, but do not let it boil, for that makes | 
| haſhes hard: garniſh with pickles. If there is no gravy, 
Wil the mutton bones, with an onion, a clove or two, a bit 
lemon-peel, a bunch of ſweet herbs, and a few pepper- 
in a (dns; ſtrain it. | 56 
quarts n To 


aps 


| F TAKE a leg of mutton which has hung ſome time, and 


In a ſtew-pan, and when it is quite hot put in all the collops, 
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To dreſs Rumps and Kidneys. 
TAKE half a dozen rumps and ſtew them in ſome mut: 


| ton gravy, more than will cover them; let them ſtew gently 
| for half an hour, then take them up and let them ſtand to 


cool; put: into the gravy a quarter of a pound of boiled rice, 


an onion ſtuck with cloves, and a blade of mace; let it boil 
till the rice is very thick; take the rumps and rub them 
over with the yolk of an egg well beat, and then in crumb 
of bread, a little pepper, ſalt, 3 nutmeg, and lemon- 
peel, and a very little thyme; fry them in butter of a fine 
brown. When the rumps are ſtewing, lard ſome kidneys 
and ſet them in a tin oven to roaft, | | 
When the rumps are fried, take them out to drain; pour 
the fat out of the frying-pan, and put in the rice ; ſtir it all 
together round the pan, and then lay the rice in the diſh; 
lay the rumps round upon the rice, the narrow ends to meet 
in the middle; boil four eggs hard, cut them in quarters, 


and lay the kidneys and hard eggs upon the rice between 


the rumps. | 


Mutton Hams. 


MIX one pound of coarſe ſugar, one pound of common 


ſalt, one ounce of ſalt-petre; rub the ham, turn it often, 
and baſte it with the pickle; dry it. It eats better broiled, 
than boiled. 


CANNENNNENRENDANAD NENANANENAPENNNNANNDNNVNANVENED 
Directions how to chooſe Lamb. 


1. the vein in the neck of the fore - quarter looks of a fine 
blue, it is freſh ; if yellow or green, it is very ſtale. 
In the hind-quarter, if there is a faint diſagreeable ſmel 
5 22 the kidney, or if the knuckle is very limber, it is not 
ood. 
© The head is very good if the eyes are plump and bright; 
if ſunk and wrinkled, it is ſtale. 


i Different Pieces of Lamb. 


BTR | Fore Quarter. | 
THE ſhoulder, neck and breaſt: (the neck and breaſt at 
called a courſe.) | 1 5 F 
| n 
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Hind Quarter. 


| | The Leg and Loin. 
= The Head. 

THE pluck is generally fold with the head, which con- 
Z tains the liver, lights, heart, nut, and melt: the fry con- 
” tains the ſweet breads, lamb's-ſtones and ſkirts, with ſome 
of the liver. 
E | _ Graſs Lamb to boil. 


209 


> TIT ſhould be boiled a quarter of an hour to each pound : 


= 
Bri 
* 
5 


5 


2 


ſerre it with ſpinach, carrots, cabbage, or broccoli. 


Graſs Lamb to roaſt, 


| A LEG of five pounds will take about an hour; other 
joints in the ſame proportion. For ſauce—ſallad, pickles, 
= broccoli, caulifiower, French beans, peaſe, potatoes, cu- 
cumbers raw or ſtewed, or mint ſauce. | | 


Graſs Lamb Steaks. 


| PEPPER and ſalt them, fry them; when enough, lay 
them in a diſh, pour out the butter, ſhake a little flour in- 
to the pan, pour in a little beef broth, a little catchup and 
walnut pickle; boil this up, ſtirring it; put in the ſteaks, 
give them a ſhake round. | 


» Hind Quarter of Houſe Lamb to dreſs. 


2 


Bol theleg three quarters of an hour, or an hour; cut 
e loin into ſteaks, dip them into egg, ſtrew on a few crumbs 
ot bread, fry them a nice brown, lay them round the leg, 
Wand a good deal of criſped parſley, For ſauce, - ſtewed 
Wpinach, 

ne | 

al Fore Quarter to roaſt, 

ot WWE HOUSE lamb muſt be well roafted ; a ſmall fore-quarter 

ill take an hour and a half; a leg three quarters of an 
nt; Hour, or an hour. For ſauce—lſallad, broccoli, potatoes, 


kelery raw or ſtewed. Or for a fore- quarter of lamb, cut 
pit the ſhoulder, pepper and ſalt the ribs, ſqueezè over a 
deville orange. | | 
Houſe Lamb Steaks, white. 

oo STEW them in milk and water till they are tender, with 
{mal! bunch of ſweet herbs, a bit of lemon-peel, a little 


5 | fa , 


ind 
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ſalt, and ſome white pepper; have ready ſome veal gravy 
ſome muſhroom powder, a little cream mixed up with a lit. 
tle flour; ſhake the ſteaks round in this ſauce, and juſt he. 
fore they are taken up put in a few pickled muſhrooms, 


Houſe Lamb Steaks, brown. 


SEASON them with pepper, ſalt, nutmeg, grated lemon. 
peel, and pariley chopped (but dip them firſt in egg;) fy 
them quick; thicken ſome good gravy ; add a very little red 
wine, catchup, and ſome oyſters; boil theſe together; put 
in the ſteaks, juſt heat them. Palates may be added ſtewe( 
tender, forced-meat balls, and hard eggs. 

N. B. It is a very good diſh, and convenient when pou]. 
try are dear. 


Fricaſſce cf Lamb's Stones, white. 


SKIN them, and ftew- them in ſome veal gravy ; when 
they are near enough, add to them a. little cream, ſom? 
ſtewed forced-meat balls, morells, and a bit of butter 
rolled in flour; juſt before they are taken up, add a few 
ickled muſhrooms. | 


Fricaſſce of Lamb's Stones, brown. 
THEY may be either houſe or graſs lamb. Skin them, 


sip them in yolk of egg and flour, fry them; thick 
tonne gravy with flour, muſhroom- powder, ſalt, gratcd 
nutmeg, white pepper, and grated lemon-peel ; boil this up; 
put in the lamb's ſtones, heat them through; add forced. 
neat balls fried, and pickled muſhrooms, or lemon-juice. 


To ragout a Fore Quarter of Houſe Lamb. 
CUT off the knuckle bone, take off the ſkin, lard it all 


over with bacon, and try it of a nice light brown; then put 

it into a ſtew- pan, and juſt cover it with mutton-gra: y, 2 

bunch of ſwect herbs, ſome pepper, falt, beaten mace, and 

a little whole pepper; cover it cloſe, and let it ſtew for hal 

an hour; pour out the liquor, and take care to keep the 

lamb hot; ftrain off the gravy, and have ready half 1 

pint of oyiters fried brown, pour all the fat from them, add 

them to the gravy, with two ſpoonfuls of red wine, 8 fes 

muſhrooms, and a bit of butter rolled in flour; boil al 

(4 together, with the juice of half a lemon; lay the lamb it 
| the diſh, and pour the ſauce over it. 


To force a Hind Quarter of Houſe Lamb. 


CUT off the ſhank, and with a knife rai the thick part 


of the meat from the bone; make a forced-meat with dome 
ſuet, 
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ſuet, a few ſcalded oyſters cut mall, ſome grated bread, a 

* little beaten mace, pepper, and falt, mixed up with the 
} yolks of two eggs; ſtuff it with this under where the meat 
is raiſed up, and under the kidney: let it be half-roaſted, 
then put it into a large ſtew- pan with a quart of mutton gra- 
vy; cover it and let it ftew very gently; When it is enough, 
take it up and keep it hot, ſcum off the fat and ſtrain the 
| gravy; add to it a glaſs of Madeira, one ſpoonful of wal- 
nut catchup, half a lemon, a little chyan, half a pint of 
ſtewed oyſters, with a piece of butter rolled in flour; pour 

it over the lamb. 


Z To dreſs a Lamb's Head and Purtenance. 


WASH it very clean; take the black part from the eyes 
and the gall from the liver; lay the head in warm water; 
boil the lights, heart, and part of the liver; chop and flour 
them, and toſs them up in a ſauce-pan with ſome gravy, 
catchup, a little pepper, ſalt, lemon-juice, and a ſpoonful 
of cream ; boil the head very white, lay it in the middle of 
a diſh, the minced meat round it; the other part of the li- 
ver fried, with ſome very ſmall hits of bacon on the mince 
meat, and the brains fried in little cakes and laid on te rim 
of the diſh, with ſome criſped parſley put betwcen : pour a 
little plain melted butter over the head, 


Directions to chooſe Pork. 


Pozx, if it is meaſly, is very dangerous to eat; it may 
be eaſily ſeen, the fat being full of little kernels: if it is 
young, the lean will break if pinched, and the tkin will 
dent by nipping it with the fingers; the fat will be ſoft and 
pulpy, like lard : if the rind is thick, rough, and cannot be 
nipped with the fingers, it is old: if the fleſh is cool and 
!mooth, it is freſh; if it is clammy, it is tainted ; it will be. 
worle at the knuckle than at any other part, 


Different pieces of Pork. 
Fore Quarter. 


THE ſpring and the fore-loin, the {pare-rib and griſkin are 
cut from the fore-quarter: the ſpring is generally ſalted and 
boiled, 


— 


* 
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boiled, and the fore-loin roaſted ; but ſome like them both 
_ roaſted. | 


Hind Quarter 


CONSISTS only of the leg and the hind-loin. The leg 


is either boiled or roafted, and the hind-loin is generally 
n b 


The Head. 
Tongue. 3 
AND | 


The Feet, 


THE entrails are called the haſlet, which contains the 

liver, crow, ſweetbreads, kidneys, and ſkirts. There are 

| beſides the haſlet, the chitterlings and guts, which when 
cleaned make ſauſages, and black and white puddings. 


The Bacon hog. 2 


1s cut very different, to make hams, bacon, and pickled 
pork, ſpare-ribs, chines, and griſkins. Hog's lard is the 
fat of the bacon hog. | 


Many are fond of the liver fried with bacon. 


Bacon. 
THE fat will feel oily, and look white, and the lean of 


a good colour, and will ſtick cloſe to the bone, if it is good; 
but if there are yellow ſtreaks in the Jean, it is, or will be 
ruſty very foon. | | 

If the rind is thin, it is young; but, on the contrary, if 
xt. is thick, it is old. | 


Hams. 


E AMS with ſhort ſhanks are beſt: put a knife under the 
bone of the ham, if it comes out clean and ſmells well, it 
is good, but if it is daubed and ſmeared, and has a di!- 
agreeable ſmell, it is not good. 


Brawn. 


IF old, the rind is thick and hard; if moderate, it is 
young: if the rind and fat are very tender, it is barrow or 
tow brawn. | THE 

| To boil Pork. 


' PORK ſhould be very well boiled; a leg of pork of fix 
pounds will take about two hours; the hand mult be _ | 
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till very tender. Serve it with peaſe-pudding, ſavoys, or 
any greens. 


| Roaſt Pork. 
SHOULD be well done; a leg of twelve pounds will take 


three hours. Stuff the knuckle with chopped ſage and oni- | 


on, pepper, and falt: ſerve it with gravy in the diſh. Very 
young pork may be ſkinned, and dreſſed in quarters. For 
{auce—potatoes and apple- auce. 1 

Do not ſcore it but rub it over with a feather and ſome oil. 


To barbicue a Leg of Pork. 


TAKE a leg of pork, and lay it to roaſt; put a good deal 
of red-wine into the dripping-pan, and baſe it well all the 
time it is roaſting ; if there is not enough put in at firſt, add 
more, it will take a bottle or three pints : cut the ſkin from 
the bottom of the ſhank in rows an inch broad; raiſe every 
other row and roll it to the thank; have ready a pint of 
ſtrong gravy, and put to it a pint of red-wine, two ancho- 
vies, a bunch of ſweet herbs, the yolks of four eggs boiled 
hard and pounded fine, with a quarter of a pound of butter, 
the juice of a lemon, two ſpoonfuls of catchup ; boil the 
gravy and red-wine well together, and the anchovy with it: 
{train theſe off, and add the other ingredients ; let them bail. 
a few minutes: froth the pork, take it up, and pour the 
ſauce over it put ſome in a boat. | 


To ſtuff a Chine cf Pork. 


TAKE a chine of pork that has hung four or five days; 
make ſome holes in the lean, and ſtuff it with a little of the 
fat leaf, chopped very ſmall, ſome parſley, thyme, a little 
ſage and eſchalot cut very fine, ſeaſoned with pepper, ſalt, 
and - nutmeg : it muſt be ſtuffed pretty thick; have ſome 
good gravy in the diſh, For ſauce—apple-ſauce and pota- 


6 toes. R 
f Pork Cutlets. EY 
SKIN a loin of pork, and divide it into cutlets ; ftrew / 
ſome parſley and thyme cut ſmall, with ſome pepper, 1ait, 
and grated bread over them: broil them of a fine brown; 
is have ready ſome good gravy, a ſpoonful of ready-made - 
or muſtard, two eſchalots-ſhred ſmall ; boil theſe together over 


the fire, thickened with a piece of butter rolled in flour, 
and a little vinegar, if agreeable. Put the cutlets into a hot 


diſn, and pour the ſauce over them. 
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Pork pickled. 


BONE it, cut it to pieces; rub each piece with common 
ſaltz lay them on a ſlanting board, that the brine may run off: 
the next day rub each piece with pounded ſalt- petre; dry 
ſome ſalt, and put a layer at the bottom of the pan, then a 
layer of pork, ſo on till the pan is full: fill all the hollow 
places with ſalt, and lay ſalt on the top; cover the pan. 
Half a pound of ſalt- petre is enough for a middle-fized pig. 


Hams. 


RUB a ham with a quarter of a pound of ſalt-petre ; let 
it lie twenty-four hours; boil one quart of ſtrong old beer 
with half a pound of bay-ſalt, half a pound of brown ſugar, 
a pound and a half of common ſalt; pour this on the ham 
boiling hot, rub and turn it every day for a fortnight, and 
baſte it with the liquor when there is opportunity. 

This is a very good receipt for curing a ham. 


Hams, the V orkſhire Way. 


EAT them well; mix half a peck of ſalt, three ounces 
of ſalt- petre, half an ounce of ſalt-prunella, five pounds of 
coarſe . rub the hams well with this, lay the remaind- 
er on the top; let them lie three days, then hang them up; 
put as much water to the pickle as will cover the hams, ad- 
ding ſalt till it will bear an egg: boil and ſtrain it; the 
next morning put in the hams, preſs them down ſo that they 
may be covered; let them lie a fortnight; rub them well! 
with bran; dry them. The above ingredients are ſufficient 

for three middling- ſized hams. | 


New England Hams. 


FOR two hams, take two ounces of ſalt-prunella; beat 
it fine, rub it well in, and let them lie twenty-four hours; 
then take half a pound of bay-ſalt, a quarter of a pound of 
brown falt, a quarter of a pound of, common ſalt, and one 
ounce of talt-petre, all beat fine, and half a pound of the 
coarſeſt ſugar; rub all theſe well in, and let them lie two 
or three days; then take white common ſalt, and make a 
pretty ſtrong brine, with about two gallons of water, and 
half a pound of brown ſugar; boil it well, and ſcum it 
when cold; then put in the hams, -and turn them every two 
or three days in the pickle for three weeks, then hang them 
up in a chimney, and ſmoke them well a day or two with 
horſe litter; afterwards let them hang about a week on the 
tides of the kitchen chimney, then take them down ; coed 
them. 
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them dry in a box with bran covered over them. They 
may be eat in a month, or will keep very well one year. 


Weſtphalia Ham. 

RUB it with half a pound of the coarſeſt ſugar, and let it 
lie till night, then rub it with an ounce of falt-petre beat 
fine, a pound of common ſalt ; let it lie three weeks, turning 
it every day; dry it in wood ſmoke, or where turf is burnt: 
when it is boiled, put into the veſſel it is boiled in, a pint 
of oak ſaw-duſt, 


- 


A Ham to boil. 


STEEP it all night in ſoft water; a large one ſhould ſim- 
mer three hours, and boil gently two; a ſmall one ſhould 
ſimmer two hours, and boil about one and a half; pull off 
the ſkin, rub it over with yolk of egg; ſtrew on bread 
crumbs ; ſet it before the fire till of a nice light brown, 


A Ham to roaſt. 


TAKE off the ſkin, and ſteep it three hours in warm 
water ; then take it out, and. pour over it a bottle of Ma- 
deira, and let it ſoak all night: before it is ſpitted, put a 
paſte all over it, as for veniſon; pour what is left of the 
Madeira into the dripping, with ſome more, if it is a large 
ham, and baſte it with the wine while it is roaſting : it muſt 
at firſt be laid at a diſtance from the fire, which muſt be a 


very good one; when it is half done put it nearer, and when 


near enough take off the paſte, baſte it well with the wine, 

and ftrew it over with bread crumbs, or ſhred parſley ; ſtir 

the fire, and make it of a fine light brown. | 
A gammon of bacon is very good done the ſame way. 


Ham i-la-Braize. | 
TAKE off the ſkin, and lay it in ſoak all night ; take 


ſome ſlices of beef and bacon, beat and ſeaſon them well 


with ſweet herbs and ſpice, lay them at the bottom of a large 


kettle, with onions, parſnips, and carrots; ſome ſweet 
herbs and parſley put in the ham; lay the fat fide upper- 
moſt ; lay on ſome ſlices of beef, and over that ſlices of ba- 
con; then lay on ſome carrots, parſnips, and ſweet herbs ; 
cover it very cloſe, and cover the top with paſte ;- put a flow 
fire over and under it, and let it ſtew twelve hours; then put 
it in an earthen diſh, ſtrew- it over with grated bread, and 
brown it with a ſalamander. 


Bacon. 


—— — 
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Bacon. 


RUB the flitches with common ſalt exceedingly well; let 
them lie ſo that the brine can run from them: in about a 
week put them into a tub for the purpoſe, rubbing off all 
the ſalt: rub the flitches with one pound of ſalt-petre, 
pounded and heated; the next day rub them well with ſalt, 
dry and hot ; let them lie a week, often rubbing them ; 
then turn them; add more hot (alt ; let them lie three weeks 


or a month in all, rubbing them well; then dry them. 


The hog may be either ſcalded or ſinged, but ſinged is beſt. 


A Hog's Head like Brawn. 


WASH it well, boil it till the bones will come out; when 
cold put the inſide of the cheeks together, with ſalt between; 
put the ears round the ſides; put the cheeks into a cloth, 
preſs them into a ſieve, or any thing round; put on a weight 


for two days; have ready a pickle of ſalt and water, with 


about a pint of malt boiled together ; when cold put in the 


head, 


Mock Brawn.. 


TAKE two pair of neat's-feet, boil them very tender, 
and pick the fleth entirely from the bones: take the bel- 
ly-piece of pork, boil it till it is near enough, then bone it, 


and roll the meat of the feet up in the pork very tight, then 


take a ſtrong cloth, with ſome coarſe tape, and roll it round 
very tight, tie it up in the cloth, boil it till it is fo tender 


that a ſtraw may be run through it; let it be hung up in 


a cloth till it is quite cold, after which put it into ſome 
ſouſing liquor, and keep it for uſe. 


Souſe for Brawn. 


TAKE a peck of bran, ſeven gallons of water, a pound 
of common ſalt, a ſprig of bay, and a ſprig of roſemary; 
boil it half an hour, ftrain it off, let it ſtand till it is cold, 
then put in the brawn. 


Excellent Meat of a Hog's Head. 

BOIL a head out of the pickle [tongue pickie] till it 
will bone; take the ſkin off whole, chop the meat quick, 
whilſt it is hot, ſeaſon it with black and Jamaica pepper, 
nutmeg, and a little falt, if neceſſary; preſs it into a pot, 
the ſkin put top and bottom; put on a weight; turn it out 
when cold ; put it into a pickle made with the liquor s 2 

| oulec 
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boiled in, vinegar, and falt, if neceſſary ; boil and ſcum it: 
it muſt ſtand to be cold. 


Another way. 
TAKE a pig's head out of the red pickle, and boil it till 


the bones will come out with eaſe ; take ſome ſcalded parſley 
and ſage, with a little all- ſpice, the fat and lean of the head, 
(take off the ſkin) beat them while hot in a marble mortar, 
till they are like paſte, and put them while warm into a tin 
half-melon ; when it is cold turn it out. It eats well, and 
looks very pretty, ſtuck with ſprigs of green parſley. 


A Ragout of Pig's Feet and Ears. 


TAKE them out of ſouſe, ſplit the feet, dip them in egg. 
then in bread crumbs and chopped parſley; fry them in 
hog's-lard, drain them; cut the ears in long narrow ſlips, 
flour them, put them into ſome good gravy; add catchup, 
morells, and pickled muſhrooms ; ſtew them, pour them into 


the diſh, lay on the feet. 


Or, . 
THEY are very good dipped in batter and fried, eat with 
melted butter and muſtard. Rs | 


To pickle Pig's Feet and Ears. 


WASH the feet and ears very clean, put a bay-leaf be- 
tween every foot ; when they are well ſoaked, add to them 
cloves, mace, coriander-ſeed, and ginger ; put a bottle of 
white wine to three pair-of feet and ears, ſome bay leaves, a 
bunch of ſweet herbs : let them boil ſoftly till they are very 
tender, then take them out of the liquor, lay them in an 
earthen pot; when cold take off the fat, and ſtrain. the liquor 
over them. They eat well cold, or warmed in the jelly 
thickened with butter rolled in flour: or take the feet and 
ears out of the jelly, dip them in yolk of egg, and then in 
crumbs of bread, and broil them, or fry them in butter; 
wi the ears in the middle and the feet round ; or ragout 
them. | 


Souſe for Pig's Feet and ears. | 
BOIL bran and water, let it ſtand to be a little ſour ;, or, 
if it is not ſour ſoon enough, add a little vinegar. = 


Hog's Puddings.. 


| BOIL one quart of clean picked grotts, drain them; the 
next day put to them a quart of blood, one pound of beef 
ſuet 
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ſuet ſhred, pounded mace, cloves, and nutmeg; two pounds 
of the leaf cut into dice, a leek or two, a handful of parſley, 
a little thyme and ſweet-marjoram chopped, and ſome penny- 
royal ; fix or eight eggs, a pint of raw cream, half a pound 
of bread crumbs, that have had a pint of ſcalded milk 
poured over them; ſeaſon high with pepper and ſalt; fill 
the ſkins about half full, prick them juſt as they are boiled, 
for which purpoſe have two kettles, half-boil them in one, 
ſhift them to the other; lay them before the fire on clean 
ſtraw. Boil the grotts about three quarters of an hour. 


| Another way to make Hog's Puddings. 
TAKE the ſmalleſt oatmeal, and ſoak it in hog's-blood; 


put it to a quart of good cream, or more, if required; grate 
ſome bread to make it of a proper thickneſs, and mince in 
the marrow of two or three bones ; put in a leek, and ſome 

. penny-royal ſhred very fine; break in the yolks of fix eggs, 
and three whites; put in ſome falt, and Jamaica pepper 
beat fine, and ſome of the hog's-leaf cut in ſmall ſquare 
bits: mix all theſe well together, and fill the guts. While 
the hogs bleed, ſtir the blood, put in a handful of falt, and 
keep ſtirring till it is cold, then ftrain it through a ſieve for 

_ uſe; waſh the ſmall guts very clean, and rinſe them in ſe- 
veral waters: ſhift the water often; and when they are uſed 
waſh them in roſe water. ; 


Almond Hog's Puddings. 


ONE pound of ſhred beef ſuet, half a pound of ſweet al- 
monds blanched and beaten, fx or ſeven bitter ones, half a 
pound of grated bread, a little pounded mace, eight yoiks 
and four whites of eggs beaten, one pint of boiled cream, 
ſweetened to the taſte; fill the ſkins half full, prick them; 
boil them a quarter of an hour. 


Rice Hog's Puddings. 


DO them as above, only rice inſtead of almonds ; add a 
few currants. 


Marrow Hog's Puddings. 


A QUARTER of a pound of ſweet almonds, blanche! 
and beaten, with a little roſe water, a pound of Naples bit- 
cuit grated, half a pound of marrow, twelve eggs, halt the 

whites, ſome cream to make them of a good thickncts, 

ſweetened, a little pounded cinnamon, and nutmeg grated, 
ſome ſalt, and a very little roſe water; rinſe the ſkins in roſe 
water, but let them firſt be perfectly clean; fill . 
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but firſt lay the marrow in water to take out the blood; then 


mince it ſmall, mix it with the other ingredients, and fill 
the ſkins. | 


Sauſages. | 


TWO pounds of lean pork, three pounds'of chine fat free 
from ſkin, ſome ſage leaves chopped, pounded cloves, pepper 
and ſalt ; beat it fine, and either preſs it into pots and roll 
it when it is uſed, or put it into ſkins, 

Beef and ſuet make very good ſauſages. 


Very fine Sauſages. 


TAKE part of a leg of pork or veal, pick it clean from 
{kin or fat; to every pound add two pounds of beef ſuet, 
ſhred both ſeverally very fine; mix them well with ſage 
leaves chopped fine, pepper, falt, nutmeg, and pounded 
cloves, a little grated lemon-peel ; put this cloſe down in a 
pot; when it is uſed, mix it with yolk of egg, a few bread 
crumbs ; roll it into lengths. 


German Sauſages. 


_ BOIL a belly piece of pork till tender, cut it into dice, 
put to it ſome hog's blood, with rice flour, or other flour, 
to thicken it; ſeaſon it well with pepper, what ſalt is neceſ- 
ſary, and pounded cloves; put this into the great ſkins, 
which fill about half full; boil them; when enough, ther 


will ſwim: the pork is beſt to be out of the pickle for 
hams, &c. | 


Bologna Sauſages. 


TAKE an equal quantity of beef, veal, pork, beef-ſuet, 
and bacon (the middle of the flitch) ail boned ; chop them 
together very fine; take ſome ſage-leaves and ſweet herbs 
chopped very fine, enough to give them a flavour, with ſome 
pepper and falt ; ſtuff one of the large guts, and boil it ſoft- 
ly: an hour will do it. Prick the gut to prevent its burſt- 
ing, and then lay it on clean ſtraw. | 


Dutch Sauſages. 


TAKE a pound of lean beef, and half a pound of beef 


ſuet minced very ſmall, with three quarters of a pound of 
beef ſuet cut in large pieces; ſeaſon them with black pepper, 
nutmeg, and cloves, ſome garlick ſhr:d ſmall, a little white 
wine vinegar, bay falt, and common ſalt, a glaſs of red 
wine, and a glaſs of rum; when theſe ingredients are well 
mixed together, ſtuff the largeſt gut which can be got—ſtuff 
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it very light—hang it up a chimney, and ſmoke it with 
ſaw-duſt Ni a week ; hang the ſauſages in the air to dry, 
and they will keep a year. They are very good boiled, or 
roaſted with toaſt under them, | 


Spaniſh Sauſages. | | 
' PARBOIL a gammon of bacon, or part of a lean ham, 
and mince it with an equal quantity of fine lard, and ſome 
boiled garlick, ſage, thyme, and pepper, nutmeg, and falt ; 
mix them with the yolks of eggs, and as much wine as will 


make it pretty thick; fill them in guts as big as four com- 


mon ſauſages ; hang them three or four days in a chimney : 
eat them with oil and vinegar, or boil them, | 


Oyſter Sauſages. 


TAKE the lean of the inſide of a loin of mutton, cleaned 
from the ſkin and ſtrings, the ſame quantity of the kidney 
ſuet, and double the quantity of oyſters, bearded and wiped 
dry ; chop all together very ſmall, and ſeaſon them with 
pepper and falt, then roll them up in flour, the fize of ſau- 
1ages, and fry them in butter. : 


To clarify Hog's Lard. 


CUT the leaf to pieces, put it into a jar, ſet it into a pot 


of boiling water till the fat melts, pour it clear off. 
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Directions to chooſe Pig. 


i ſow is preferable to the boar, the fleſh has a better 
flavour and is more tender: if it has no diſagreeable ſmell, 
or green ſpots at the belly or tail, it is freſh. Short-necked 
Pigs are beſt ; but they ſhould be dreſſed the day they arc 
killed. 


A Pig to roaſt. 


PUT into it chopt ſage, a piece of butter as big as a wal- 
nut, and a little pepper and falt ; few it up, rub it over with 
a little ſweet oil on a feather, ſpit it, and flour it very well 
all over, keep flouring it till the eyes drop out, or the crack- 
ling is hard; when the pig is of a nice brown, and the 
ſteam draws to the fire, rub it well with a bit of cold butter 
in a cloth; cut off the head, fave the gravy which runs from 
it; cut of the ears and Jaw-bones, (which are to be laid * 
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the ends and on the ſides of the diſh ;) cut the pig down the 
back quite through, bruiſe the brains, chop: the ſage; put 
theſe to ſome rich gravy, and what has been ſaved in the 
roaſting ; pour ſome of this into the diſh, the reſt in a boat: 
put a pig-iron againſt the middle of the fire while roaſting, 
or it will be apt to burn. For ſauce—good gravy, plain 
bread - ſauce, or bread-ſauce with currants. PET 


Pig dreſſed like Houſe Lamb. 


TAKE the fore- quarter of a pig, about ſix weeks old; 
ſkin it and truſs it as a fore-quarter of lamb; flour it, 
ſprinkle a little ſalt over it, and ſend it to table nicely froth- 
ed. With mint-ſauce or fallad it will eat like lamb. When 
it comes to table, cut off the ſhoulder and ſqueeze a Seville 
orange over it: half an hour will roaſt it. | 


The hind-quarter is very good roaſted in the ſame man- 
ner. | 


To barbicue a Pig. 


TAKE a pig nine or ten weeks old, ſcalded, &e. as for 
roaſting; make a ſtuffing with a few ſage- leaves, the liver 
of the pig, and two anchovies boned, waſhed, and cut very 
ſmall ; put them into a mortar with ſome crumbs of bread, 
a quarter of a pound of butter, a very little chyan pepper, 
and half a pint of Madeira wine; beat them to paſte, and 
ſew it up in the pig: lay it down at a great diſtance, to a 
large briſk fire; ſinge it well; put into the dripping-pan 
two bottles of Madeira wine, and baſte it well all the time 
it is roaſting ; when it is half roaſted, put into the dripping- 
pan two French rolls ; if there is not wine enough in the 
dripping-pan, add more : when the pig is near enough, take 


_ the rolls and ſauce and put them into a ſauce-pan ; add to 
" them one anchovy cut ſmall, a bunch of ſweet herbs, and 
24 the juice of a lemon; take up the pig, put an apple in its 
aig mouth, and a roll on each fide, then ſtrain the ſauce over it. 
5 Some barbicue a pig of ſix or ſeven weeks old, and ſtick 
blanched almonds all over it, but baſte it with Madeira in 
the ſame manner, : 
w_ RR A. Pig in Jelly. 
iin | | | , | | 
ghar) TAKE a pig and cut it into quarters, put it into a ſtew- 
ck- pan, with a pint of Rheniſh or Liſbon wine, a quart of wa- 
\ the er, a little lemon-peel, the juice of three or Bar lemons, 
tter Io or three cloves: ſtew it over a very flow fire for two 
from hours ; take it up, lay the pig in the aiſh it is intended for 
id at ain the liquor, and when it is cold ſcum off the fat, leave 
the | 


i 


132 THE LADY's ASSISTANT. 


the ſettling at the bottom ; warm the jelly again and pour 
over the pig ; ſerve it up cold in the jelly. 5 


Pig's Pettitoes, &c. 
BOIL the heart, liver, and lights, a few minutes, (let the 
et do till tender;) ſhred them, take a little of the liquor 
they were boiled in, ſome pepper, ſalt, and nutmeg, a little 
grated lemon- peel; ſtir in the mince with a bit of butter and 
flour, give it a boil up: ſerve it with the feet ſplit laid on 
the top, and toaſted ſippets. . 
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General Directions for Soup and Broth. 


Gzz AT care muſt be taken to keep the pots, ſauce- 
pans, and covers, at all times, very free from greaſe and 
ſand, but more particularly for ſoups and broths : be care- 
ful that they only ſimmer ; and always obſerve that the ſoup 
or broth does not taſte of one thing more than another: and 
be particularly careful that all the herbs and greens are well 
picked and waſhed. | | 
Broth for any Soup or Stew. 

. CUT a leg of beef in pieces, or any lean part, and a ſcrag 
of mutton; put water to it according to the quantity of the 
meat; and a little ſmall beer: when it boils ſcum it, add 
onions, lemon- peel, whole pepper, a bunch of ſweet herbs, 
falt, and a few cloves ; let this ſtew till properly reduced, 
ſtrain it, keep it for uſe, Veal may be added to it, if thought 
_ neceſſary. | 


Soup and Bouillie. 


FOR the bouillie, roll five pounds of briſket of beef tight 
with tape; put it into a ſtew- pot, with four pounds of the 
leg of mutton piece of beef, about ſeven or eight quarts of 
water; boil theſe up as quick as poſſible, ſcum it very clean; 
add one large onion, ſm or ſeven cloves, ſome whole pepper, 
two or three carrots, a turnip or two, à leek, two heads of 
celery ; ſtew this very gently, cloſe covered, for fix or ſeven 
hours; about an hour before dinner train the ſoup through 
a piece of dimity that has been dipped in cold water; put 
the rough ſide upwards: have ready, boiled carrots cut like 
little wheels, turnips cut in balls, ſpinach, a little cheryil 
an 
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and ſorrel, two heads of. endive, one or two of celery cut in 


ieces; put theſe into a tureen, with a Dutch loaf or a 
French roll dried, after- the crumb 1s taken out; pour the 


' ſoup to theſe boiling hot; add a little ſalt and chyan. Take 


the tape from the bouillie, ſerve it in a ſeparate diſh ; maſh- 


ed turnips and ſliced carrots, in two little diſhes. The tur- 
nips and carrots ſhould be cut with an inſtrument that may 
be bought for that purpoſe. 


Hodge-podge. 


CUT a piece of briſket of beef into pieces, put water to it,. 
a buneh of ſweet herbs, an onion, ſome whole pepper in a 


bit of muſlin, a carrot or two cut into pieces; when it has 


boiled ſome time, add a turnip or two cut into pieces, two 
or three heads of celery cut into pieces; ſtew all till tender: 
lettuce may be added, young cabbage, and a few green 
peaſe Li the turnips are put in at the firſt they will be boiled 
to maln. | | 


| | Another. 
CUT a piece of briſket of beef into eight or ten pieces, 


put it into a veſſel that will hold about a gallon, beſides the 


meat, &c. put in three full quarts of water, one (quart 
of ſmall beer, or rather leſs; ſcum it well, put in onions, 


_ carrots, turnips, celery, black pepper, a little ſalt; when 


the meat is tender, take it out; ſtrain the ſoup; put a bit 
of butter into a ſtew-pan, and a ſpoonful of flour; ſtir it till 
brown, but be ſure not to let it burn; take the fat off the 


ſoup, put it into the ſtew- pan, ſtew it with the beef in it, 
and the niceſt part of three or four ſavoys: when they 


are tender, ſerve it; turnips and carrots may be ſerved 


with theſe, without the ſavoys, with ſpinach, celery, and 


endive. 


N. B. In all theſe ſoups, any ſort of ſpices or roots may- 


be added, or omitted. - 

Leg of beef cut to pieces, and ſtewed fix or ſeven hours, 
with carrots, and other ingredients, makes very good ſoup; 
a little ſmall beer is an addition to all brown ſoups, 


A.cheap Soup.. 


TWO pounds of lean beef, fix onions, ſix Fung one 
carrot, one turnip, half a pint of ſplit peaſe, four quarts of 
water, ſome whole pepper, a head of celery, a Britiſh her- 


ring; when boiled, rub this through a coarſe fieve ; add 
ſpinach and celery boiled, dried mint, and fried bread, 


1 R 2 | Veal 
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Veal Soup. 


CUT the meat off aleg of veal in thin ſlices, cut it clean 
from the bone; break the bone in pieces, put the meat in a 
large jug or jar, put in with it a bunch of ſweet herbs, half 
a pound of Jordan almonds blanched and beat fine, pour on 
it four quarts of boiling water; cover it cloſe, and let it 
ſtand all night by the fire; the next day put it into an earthen 
veilel ; let it ſtew very ſlowly till it is reduced to two quarts, 
take off the ſcum very clean, as 1t riſes while boiling; itrain 
it, and let it ſtand to ſettle, then pour it clear off and put it 
into a clean fauce-pan, mix with it either boiled rice or ver- 
micelli. | 

Three ounces of rice or two ounces of vermicelli. 


Calf's Head Soup. 


TAKE a calf's head, waſh it clean, ſtew it with a bunch 
of ſweet herbs; an onion ſtuck with cloves, mace, pearl 
barley, and Jamaica pepper; when it is very tender, put to 
it ſome tewed celery ; ſeaſon it with pepper, and ſerve it 
with the head in the middle. . 


A rich Gravy Soup. 


CUT ſeven or eight pounds of lean beef to pieces; put it 
into a ſtew- pot with a ware of ham, or a bit of lean bacon, 
a little bit of butter; lay on the meat two or three carrots 
ſliced, two onions, a turnip, half a dozen cloves, three heads 
of celery, a bunch of ſweet her bs; cover the pot cloſe, ſet it 
over a ts fire, at a diſtance, that the gravy may draw out 
gradually, which pour off; then let the meat brown over a 
fire rather quick, but take care it does not burn, as that will 
quite ſpoil the ſoup ; pour over the meat fix or ſeven quarts 
of water; let this ſimmer, or boil very gently, till reduced 
to about ſeven pints, or as it is liked for richneſs ; put to it 
the gravy which was drawn from the meat, ſtrain it; when 
cold, take off the fat; heat the ſoup with vermicelli, and the 
niĩceſt part of a head of celery boiled and cut to pieces, chyan, 
and a little ſalt; carrot may be added cut into ſmall pieces 
and boiled, with ſpinach and endive; or the herbs without 
the vermicelli, or vermicelli only; a dried French roll, the 
crumb firſt taken out. Make the ſoup the day before it is 
wanted. | 5 
N. B. All ſoups and ſtews are beſt done in an earthen 
veſſel, made with a cloſe cover; it gives them a rich flavour, 
and is always uſed by French cooæs. 


Cow - 
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| Cow-heel Soup. 


TAKE ſix pounds of mutton, five pounds of beef, and 
four of veal, the coarſeſt pieces will do; cut them acroſs 
with a knife; put them into a pot, with an old fowl beat to 
pieces, and the knuckle part 1 a ham; let theſe ftew with- 
out any liquor over a very flow fire, but take care it does not 
burn to the pot; when it begins to ſtick to the bottom, ſtir 
it about, and then put in ſome good heef broth that has 
been well ſcummed from the fat, ſome tyrnips, carrots, 
and. celery cut ſmall, a bunch of ſweet herbs, and a 
bay-leaf; then add ſome clear broth, and let it ſtew about 
an hour; while this is doing, take a cow-heel, ſplit it, and 
ſet it on to bail in ſome of the ſame broth ; when it is very 
tender take it off, and ſet on a ſtew- pan, with ſome cruſts of 


bread, and ſome more broth ; let them ſoak for eight or ten 


minutes: when the ſoup is ſtewed enough, lay the cruſts in 
a tureen, the two halves of the cow-heel upon them; and 
then pour on the ſoup, which will be very rich and good. 


Soupe a-la-Reine. 


PUT into a ſtew-pan two pounds of lean veal cut into 
flices, two,or three ſlices of ham or lean bacon, a carrot, a 
large onion fliced, four pepper-corns, a dozen coriander 
ſeeds ; let theſe draw. very gently ; add four quarts of beef- 
broth, and let it boil gently one hour; ftrain it, pound the 
white, of a roaſt fowl ; blanch and beat half a pound of ſweet 
almonds, half a dozen of hitter ; bruiſe four yolks of eggs 
boiled hard; mix theſe with the ſoup; rub it through a 
napkin, heat it and add a little cream; keep it ſtirring, do 
not let it boil ; put into the tureen, the crumb of a French 
roll whole. 


Soupe Lorraine. 


BLANCH a pound of almonds, beat them in a mortar, 
with a very little water to keep them from oiling; put to 


them all the white part of a large roaſt fowl, and the yolks. 


of four poached eggs; pound all together as fine as pothble;_ 


take three quarts of ſtrong veal broth, let it be very white, 
and ſcum off all the fat, put it into a ſtew- pan with the other 


ingredients, and mix them well together; boil them ſoftly 


over a ſtove, or on a clear fire; inince the white part of ano- 
ther roaſt fowl very fine; ſeaſon it with pepper, ſalt, nut- 


meg, and a little beaten mace; put in a bit of butter as big 


as an egg, and a ſpoonful or two of the ſoup ſtrained, and 
ſet over the ſtove to be quite hot; cut two French rolls in 


thin ſlices, and ſet them before the fire to criſp; take one of 
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the hollow rolls which are made for oyſter loaves, and fill it 
with the mince; lay on the top as cloſe as poſſible, and keep 
it hot; train the ſoup through a piece of dimity into a clean 
ſauce-pan, let it ſtew till it is the thickneſs of cream; put 
the criſped bread in the diſh or tureen, pour the ſoup over it, 
and place the roll with the minced meat in the middle. 


Soupe de Sante. 
| TAKE a dozen pounds of gravy- beef, put it into a pot, 


with water enough to cover it, and two quarts over ; put in 
ſome pepper, ſalt, ſpices, and a few ſweet herbs ; boil it very 
ſoftly, till the goodneſs of the meat is all in the broth : this 
may be ſet on and boiled over night; in the morning, ſet on 
a pot with a knuckle of veal, and a fowl, an old cock will 
do; ſtrain the beef from the broth; put to it the veal, and 
et it on to ſtew ; put to it nutmeg ſliced, two or three blades 
of mace: let this ſimmer till the meat is boiled down, (the 
liquor will be as ſtrong as jelly) then put in a large ſlice of 
bacon ſtuck with cloves; let it boil five minutes after the 
| bacon is in, take it up and ſtrain it off, then cut into thin 
pieces a quarter of a pound of bacon ; lay it at the bottom 
ef a ſtew- pan, and put to it a piece of butter; over this, lay 
five pounds of veal cut into thin flices, fet this over a clear 
fire to colour; when it cracks, put in ſome of the fat from 
the hot broth, and ſtir it very little; ſlice two middling 
carrots, three turnips, and one onion : throw theſe in, with 
ſome parſley cut ſmall, ſome thyme-leaves ſtript from the 
ſtalks, ſome whole pepper, and fine freſh muſhrooms ; fry 
all theſe well together, and when of a, good colour, put it 
all into the pot of broth ; ſome of the broth muſt be left to 
ſoften the bread for the ſoup. 


When all this is ready, take ſome endive and Dutch let- 


tuce, ſome chervil and celery, waſh and drain them very 
well, cut them ſmall, put them into a ſauce-pan and pour 
ſome of the broth upon them; ſtew them, and then cut off 
the cruſts of two French rolls; boil them up in three pints 
of broth, and ſtrain it through a ſieve; put this to the herbs 
that are ſtewing; when this has boiled up with the herbs, 
pour all together into the pot of ſoup, and let it boil a quarter 
of an hour; be very careful to ſcum off the fat: then lay 
in the bottom of a tureen, ſome French bread in ſlices, or 
the cruſts of rolls dried before the fire, but they muſt be 
ſoaked in a little of the broth firſt; when theſe are laid in 
the tureen, have ready a nice young fowl boiled very white, 
and lay in the middle upon them; then pour in the ſoup: 
this quantity is for a large family; but if it is made ny 
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ſmall one, it will ſerve many times, and be better every time 


it is warmed up. This is an exceeding rich good ſoup. 


Sante Soupe the Engliſh way. 


TAKE ten or twelve pounds of gravy beef, a knuckle of 


veal, and the knuckle part of a leg of mutton, a couple of 


 fowls, or two old cocks will do as well, a gallon of water; 


let theſe ſtew very ſoftly till reduced to one half (ſet them on 
to ſtew the night before ;) add to them ſome cruſts of bread; 


put in a bunch of ſweet herbs, ſome celery, ſorrel, chervil, 


and purſlain, if agreeable ; or any of them may be left out: 
when it is ſtrong and good, ſtrain it ; ſend it to. table, with 
either a roaſt or boiled fowl, or a piece of roaſt or boiled neck 
of veal; in the middle, ſome fried bread in a plate. 


Soupe au Bourgeois. 


TAKE a dozen heads of endive, and four or five bunches 


of celery; waſh them very clean, cut them into ſmall bits, 
let them be well drained from the water, put them into a 
large pan, and pour upon them a gallon of boiling water; 
ſet on three quarts of beef- gravy made for ſoup, in a large 
firain the herbs from the water very dry : when 
the gravy boils, put them in; cut off the cruſts of two 
French rolls, break them, and put into the reſt ; when the 
herbs are tender, the ſoup is enough; a boiled fowl may be 
put into the middle, but it is very good without. | | 
If a white ſoup is liked better, it ſhould be veal gravy, 


Soupe Puree. 


TAKE ſome fine young green peaſe, put them on to boil. 
in a ſmall quantity of water; give them a boil or two, and 
then pour away the water; ſtrain the peaſe in a ſieve, and 
put them into a marble mortar, beat them to maſh, and put 


them by; then put in a frying-pan half a pound of butter, a 


quarter of a pound of bacon cut like dice, two onions cut 


mall, a ſprig of thyme, a little parſley, ſome pepper, ſalt, 


_cloves bruiſed, and the cruſts of two French rolls ; ſet the 
pan on a moderate fire, and ftir it about till the bread is. 


criſp, and the reſt of a good brown; then put it into a ſtew- 
pan, and Tay to it three quarts of rich broth ; let this ſim- 
mer together for half an hour, but be careful to ſcum off 
the fat as it riſes, and when it is quite clear from fat, put in 
the peaſe; ſtir all together, and let them boil two or three 
times, then ſtrain it through a hair ſieve, and it will run 


* through of a fine thickneſs; put ſome fried bread into the 


tureen, and pour in the ſoup. It may be ſerved up without 
any 
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any thing elſe; but there is generally ſomething put in the 
middle: a knuckle. of veal boiled or ſtewed very white is 
good, and when in ſeaſon, a green-gooſe, or ducklings 
roaſted, make it very elegant. | 


Blue Peaſe Soup. 


TAKE a quart or three pints of blue peaſe, ſet them on 
to boil in a great deal of water; when they are boiled quite 
tender, beat the peaſe to maſh, and then pulp them through 
a ſieve, put them to ſome ſtrong veal broth; Jeu them ſimmer 
till the ſoup is of a proper thickneſs (before the peaſe are 
— to the broth mix them with ſome juice of ſpinach to co- 

our them, or the juice of the leaves of green wheat this 1s 
better than the juice of ſpinach, as the colour from wheat- 
leaves 1s finer, and it has no particular taſte ;) when the ſoup 
is enough, add ſome ſpinach, lettuce, and cabbage, firſt fried 
and then boiled; boil up theſe in the ſoup; add a little 
chyan, ſcum any fat that may ariſe, put in a little chopped 


mint, and ſend it to table. 
* * S » Green Peaſe Soup. 


Bo lIL four or five pounds of the knuckle or ſcrag of veal 
to rags, in four or five quarts of water, with ſalt, pepper, a 
little mace, and an onion ; ſtrain this; put to the liquor one 

"quart of old peaſe ; boil them till tender, pulp them through 
a ſieve; add about a pint or more of young peaſe, half boil- 
ed, ſpinach, lettuce, and cabbage, firſt boiled, then fried ; 
boil all together till the peaſe are enough; add a little 
chyan, ſcum off the fat that riſes from the greens; add a 
little chopped mint ; boil the meat the night before. Neck 
of lamb will ſupply the place of veal. 


Peaſe Soup. 


Cut three or four onions, (two only if large) two carrots, 
ſome ſpinach, celery, endive, and a turnip, into a ſtew-pan; f 
them with a bit of butter, ſo as to be as little greaſy as poſ- 
fible ; put them into a ſtew- pot, with four quarts of water 
| (if the ſoup is to be very rich, as much beef broth) ſome 
| - roaſt beef bones if they are to be had, a red herring, or a 
| bit of lean bacon, a quart of ſplit peaſe ; let this ſtew gently 

| till the peaſe are very ſoft; pulp them as 4 a fine cullen- 
| der, or-a coarſe fieve ; when cold, take off the top, heat the 

ſoup with celery boiled and cut to pieces, fpinach, endive, 
(i! and a little chyan ; cut ſome bread like dice, fry it very dry, 
f put it into a tureen, pour in the ſoup ; add alittle dried mint, 


_——_ 22 


1 rubbed very fine, or if preferred, he herbs may be vet e 
1 5 - after 
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after they are boiled; ſome gravy that has run from a piece 
of meat is a great addition: if the ſoup does not appear 
quite thick enough, mix a little flour very ſmooth, and add 
to it; but be fure boil it up a few minutes, or the flour 
will taſte raw ; the liquor of a leg of pork makes good 
peaſe ſoup in a common way, or any bones boiled. 


Savoy Soup. 


TAKE five large ſavoys, cut them in quarters and boil 
them a little in water; ftrain the water off; when they are 
cool, ſqueeze them dry from the water, then put them into 
a ſauce-pan, with as much bcef gravy as will cover them : 
ſet the ſauce- pan on a moderate fire, cover them very cloſe, 
and let them ſtew two hours; then ſet on a large frying-pan, 
with a quarter of a pound of butter; ſhake in ſome flour, 
and ſtir it till it is brown; peel a couple of onions, put 
them into the butter, and ſtir it well about; when theſe are 
fried brown, pour in a quart of veal gravy, mix them all 
well together; ſoak ſome cruſts of French rolls in the gra- 
vy where the ſavoys are ſtewed, and lay them at a littte diſ-.- 
tance from each other; then pour in the gravy and onions..* 
This is a very good rich ſoup. 1 


. Fen Hop-top Soup. ; 
A TAKE a large quantity of hop-tops, in April, when 
: they are in their greateſt perfection; tie them in bunches 
twenty or thirty in a bunch; lay them in ſpring- water for 
4 an hour or two, drain them well from the water, and put 
_ them to ſome thin pezſe ſoup; Boil them well, and add 
K three ſpoonfuls of the juice of onions, ſome pepper and ſalt; 
let them boil ſome time longer; when done, ſoak ſome 
cruſts of bread in the broth, and lay them in the tureen, 
then pour in the ſoup. | 

This is a plain ſoup, but very good; the French pour in 
ſome cray-fith cullis. 5 | 


Brown Turnip Soup. 


CUT four pounds of gravy-beef in thin ſlices, put it into 
a ftew-pan, with a little fat bacon; fry it brown, put in 


255 two turnips and one ſliced carrot; when it is brown, and 
BOT the gravy runs from it, put into the pan ſome good beef. 
oy” broth, cloves, mace, pepper, a bunch of ſweet herbs, four 
Ive, young onions, and a ſprig of parſley; let theſe ſtew till the 


gravy is very rich, then itrain it through a ſieve: have rea- 
dry» i dy a duck half-roafted; put it whole into the ſoup; then 
kricd cut ſome turnips like dice, and fry them brown in butter; 
ric | put 


put them into the ſoup, let the duck ſtew in the ſoup till it 
is enough; ſerve it up with the duck in the middle. 


190 THE LADY's ASSISTANT. 


Soup with. Sorrel and Eggs. 


TAKE a knuckle of veal, and the chump end of a leg of 
mutton, with a bunch of ſweet herbs, pepper, ſalt, cloves, 
and mace; ſtew it very ſlowly till it is rich and ſtrong; ſtrain 
it off, and put into it a young fowl ;. cover it, and let it ſtew 
again very ſlowly ;, then take two or three handfuls of ſor- 
re] well waſhed, cut it in pieces, not too ſmall; fry it in 
butter, and put it into the ſoup ; let it all boil till the fowl 
is thoroughly done, ſcum it very clean, and ſend it to ta- 
dle; ſome lay poached eggs round. 3 

ed may be eat without the eggs. and. ſorrel, and is very 
os. | | 


* 


Aſparagus Soup. 


C four or five pounds of beef to pieces; ſet it over a 


fire, with an onion or two, a few cloves, and ſome whole 


black pepper, a calf's foot or two, a head or two of celery, 
à very little bit of butter; let it draw at a diſtance from the 
fire; put in a quart of warm beer, three quarts of warm 


beef broth, or water: let theſe ſtew till enough; ſtrain it, 
take off the fat very clean, put in ſome aſparagus heads cut 


_ ſmall (palates may be added, boiled very tender) and a 


toaſted French roll, the crumb taken out. 


| Cheſtnut Soup. 


EL TAKE ſome ſlices of ham or bacon, a pound of veal, a 


pigeon cut into. pieces, a bunch of ſweet, herbs, and an 
onion, a little pepper, ſome mace, and a piece of carrot ; 
lay the bacon or ham at the bottom of the ſtew- pan, ſet it 


over a flow fire till it begins to ſtick to the pan; then put in 


a cruſt of bread, and pour in two quarts of beef broth ; let 
it boil ſoftly till one third is near waſted ; then ſtrain it off; 
take half a hundred of the beſt cheſtnuts, roaſt and peel 
them; let them ſtew in beef broth enough to cover them, 


PANT are pr tender ; add them to the ſoup which was 
| r 


ined off; 


eaſon it with ſalt, and put in a 


ied French 


VPeoermicelli Soup. 


CUT i ſcrag of mutton, the knuckle part of a leg of veal, 
and two — of beef, into pieces; put them into a veſſel, 
with a little bit of butter, a bit of lean ham.or bacon, four 


heads. of celery, a bunch of ſweet herbs, a large onion or 


two, 
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twa, three large carrots, two turnips, a few truffles and 
morells ; cover this cloſe, ſet it over a flow fire for half an 


hour, then pour in a gallon of boiling water; let it ſimmer 


gently till enough; ſtrain the ſoup, heat it with two ounces 
of vermicelli; add juſt the white part of a head of celery, 
cut into lengths and boiled, a ſmall French roll, the crumb 
taken . out: the celery may be omitted: put in aſparagus 


wheads cut ſmall. 


5 
Rice Soup. 
TAKE a fowl, with the tops of the ribs of beef, and put 


them into a pot with a gallon of water; ſtew them the night 
before they are wanted, till it is good broth, and ſoak at 
the ſame time two large tea cups full of rice well picked; in 
the morning, put the rice into a ſtew-pan, and ſtrain the 


broth to it by degrees while it is ſtewing, ſtir it often; let 
it ſtew above an hour, then take a little of the broth, and 
ſqueeze in a little ſaffron, juſt to colour it; ſqueeze in ſome 
juice of lemon; toaſt ſome cruſts of French bread, and put 
them in; let the ſoup ſimmer a little, take off the ſcum that 
riſes; ſerve it with a boiled fowl in the middle. 105 


Hare Soup. 


TAKE a large old hare cut into pieces, put it into a pan 
or jug, with a little ſalt, two large onions, one red her- 


ring, three or four blades of mace, half a pint of red wine, 
, three quarts of water; ſend it to the oven and bake it three 


hours; then ſtrain it off into a large ſtew- pan, put into it 
three ounces of French barley or ſago, ready boiled; ſeald 
the liver of the hare, bruiſe it, and rub it through a hair 
fieve with the back of a ſpoon ; add it to the ſoup, with a 
quarter of a pound of butter; ſet it over the fire, keep ſtir- 
ring it, but do not let it boil. Ts 
AID Giblet Soup. | 
FOUR pounds of gravy beef, two pounds of ſcrag of 
mutton, two pounds of ſerag ofeveal ; por to this meat two 
allons of water, and let it ſtew very ſoftly till it is a ſtrong 
Yroth;; let it ſtand to be cold, and fcum off the fat; take 
two pair of giblets well ſcalded and cleaned, put them into 
the broth, and let them fimmer till they are very tender; 
take out the giblets; and ſtrain the ſoup through a piece of 
dimity ; put fome butter rolled in flour into a ſtew- pan, make 
it of a li bt brown ; have ready chopped ſmall, ſome parfley, 
chives, a little pennyroyal, and a little ſweet marjoram; 
-put the ſoup over a very ſlow fire ; put in the W 
RE utter, 
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butter, herbs, a little Madeira wine, ſome ſalt, and ſome 


chyan pepper; let them ſimmer till the herbs are tender, 
then fend the ſoup to table with the giblets in it. 


| Pocket Soup. 

TAKE off all the meat, but leave out the ſkin and fat, 
from a N leg of veal, and boil it in four quarts of water 
till it is a ſtrong jelly; keep the pot very cloſe covered, and 
let it but juſt ſimmer; when it is a very rich jelly (which 
will be eaſily known, by taking ſome out in a ſpoon and let- 
ting it ſtand till it is cold) ſtrain it through a ſieve into 


an earthen pan; when it is cold, take off all the fat; then 
take a large ſtew-pan with boiling water, ſet it over a ſtove 
take ſome well glazed cups, and fill them with jelly, which 
muſt be taken up very clear from the ſettling at the bottom, 
and fet them in the ftew-pan of water (great care muſt be 


taken not to let the water get into the cups, as it will ſpoil 
it;) let the water boil gently all the time, till the jelly is 
as thick as glue; take them and let them ſtand to cool, then 
turn them out upon ſome new coarſe flannel, which will 


draw out all the moiſture; in ſix hours turn them on more 
-frefh flannel, and continue ſo to do till they are quite dry; 
keep them in a dry warm place, and in a little time they 


will be like a piece of glue, which may be carried in little 
tin boxes'in the pocket ; when they are wanted pour a quart 
of boiling water on a piece of glue as big as an egg, and 
ſtir it till all the glue is melted ; ſeaſon it with ſalt; and if 
herbs are agreeable, boil them in ſome water, and pour 
that water over the glue; or chop the herbs when boiled, 
put them to the glue, and pour the boiling water over both. 


Brown portable Soup. 


BONE a large leg of beef, - take off the fat and ſkin, take 
all the ſinews clean from the bones; put it into a ſtew-pot, 
with four gallons of ſoft water; when it boils, put in fix 


anchovies, half an ounce of mace, twenty cloves, half an 


ounce of whole white pepper, two or three onions cut in 
half, a bunch of thyme, ſweet marjoram, winter ſavoury, 
pariley, and a carrot cut into pieces, with the bottom cruſt 


of a twopenny loaf well baked; cover it very cloſe, and let 
it fimmer very gently for fix or ſeven hours; then ſtir it to- 


gether, and let it immer till it is a very rich jelly, which 
may be known by the ſame rule as is mentioned in the pock- 
et ſoup; then take it and ftrain it through a coarſe hair bag ; 
do it in the ſame manner as the pocket ſoup, 

| | | GY © This 


| knotted marjoram, ſavoury, a 
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This is exceeding good for all ſoups, ſauces, or gra- 
vies: hen it is uſed for ſoup, prepare it as the pocket 
ſoup : for change, rice may be boiled, or barley, vermicel- 


li, or celery cut ſmall, or truffles and morells ; whichever 


is put in muſt be tender; then ſtir in the glue, and give it 


a 2 boil and any of the ingredients with it.—If it is uſed for 


gravy, pour the boiling water on whatever quantity is want- 
ed; when it is melted, put into it any other ingredients as 
in the other ſauces as this is only inſtead of a good gravy; 
and it may be made either weak or ſtrong by adding more 
or leſs of the glue. . | 
Inſtead of tin boxes, put it into ſtone jars; keep it cloſe 
covered ina dry place free from darnp. F 
For white portable ſoup, take a leg of veal, and bone it, 
with two dozen of chicken feet waſhed clean and cut into 
pieces; put all into a large ſtew-pot, and ſimmer gently for 
ſeyen or eight hqurs, and then manage this likewiſe as the 


pocket ſoup. 
| Mock Turtle Soup. 
LET the calf's head be ſcalded with the ſkin on; pull off the 


horny part, which cut into pieces about two inches ſquare 
waſh and clean theſe well; dry them with a cloth; put 
them into a ſtew- pan, with four _ of broth, ſweet baſil, 
little thyme, ſome parſley, 
all chopped. fine; cloves and mace pounded; chyan, not 
too much; ſome green onions, and eſchalot chopped; a 
few freſh muſhrooms chopped; half a pint of Madeira; 
ſtew all together gently, till reduced to two quarts ; heat a 
little brotti, with a naggin of cream, ſome flour mixed ſmooth 
init; the yolks of two eggs; keep theſe ſtirring over a gen- 
tle fire till near boiling ; then add them to the ſoup, ſtirrin 


it as it is poured in, for it is very apt to eurdle; then let all 


ſtew together for an hour, or more: when it is ready to 
ſend to table, throw in forced-meat balls boiled, hard yolks 


| of eggs: when off the fire, ſqueeze in the juice of half a 


lemon, and half an orange; the balls muſt be ſeaſoned as 


the ſoup; the muſhrooms may be omitted. The quantity 


of ſoup may be increaſed, by adding more broth, with 
calves feet and ox palates boiled tender and cut into pieces, 


The Broth for the Mock Turtle Soup. 


THE calf's head, when the horny part is taken off; ſix 
or {even pounds of beef; 2 calf's foot or two; two carrots, 
a turnip, two onions, a ſhank of ham, one head of celery, 
cloves, whole pepper; a bunch of ſweet herbs, a piece of 
lemon-peel, a few truffles, eight quarts of water ; ſtew 
theſe well, ſtrain it, 
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pint of ſoup. | 


and the bones of the ſcate; cover it very cloſe, and let it 
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TTT 


Stock for brown or White Fiſh Soups. 


TAKE a pound of ſcate, four or five flounders, and two 
pounds of eels; cut them into pieces, put to them as much 
water as will cover them, ſeaſon them with mace, an onion 
ſtuck with cloves, a head of celery, two parſley- roots ſliced, 
ſome pepper and ſalt, a bunch of ſweet herbs; let it ſimmer 
an hour and a half, covered down cloſe; ſtrain it off for 
uſe: if it is for brown ſoup, fry the fiſh firſt in brown but- 
ter, and then do it as before mentioned: it will not keep 
more than two or three days. ow 


Eel Soup. 


TAKE two pounds of eels, put to them two quarts of 
water, a cruſt of bread, two or three blades of mace, ſome 
whole pepper, an onion, and a bunch of ſweet herbs ; cover 
them cloſe, and let them ſtew till half the liquor is waſted ; 
ſtrain it; toaſt ſome bread, and cut it ſmall; if the ſoup is 
St rich enough, it muſt boil till it is ſtronger : a piece of 
carrot: may be added, if agreeable. This ſoup will be as 
good as if meat was put into it. A pound of eels make 


Scate Soup. 


TAKE two pounds of ſcate, ſkin and waſh it, boil it in 
ſix quarts of water: when it is boiled, take the meat from 
the bones; take two pounds of flounders, waſh them clean, 

ut them into the water the ſcate was boiled in, with ſome 
e a bunch of ſweet herbs, a few blades of mace, 
ſome horſe-radiſh, the cruſt of a penny loaf, a little parſley, 


immer till it is reduced to two quarts; then ſtrain it off, and 

ut to it an ounce cf vermicelli, ſet it on the fire and let it 
bol very ſoftly; take one of the hollow rolls (which are 
made for oyſters) and fry it in butter; take the meat of the 
ſcate, pull it into little ſlices, put it into a ſauce-pan, with 
-two or three ſpoonfuls of the ſoup; ſhake into it a little 
flour and a piece of butter, ſome pepper and ſalt; ſhake them 
together in a ſauce-pan till it is thick, then fill the roll with 
it; pour the ſoup into the tureen, put the roll into it, and 


Muſcle 
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TAKE a hundred of muſcles, waſh them very clean; and 
put them into a ſauce-pan till they open; take them from 
the ſhells, beard them, and ſtrain the liquor through a lawn 
ſieve ; beat a dozen of cray-fiſh very fine, with as many al- 
monds blanched in a mortar; then take a carrot and'imall 
parſnip ſcraped, and cut in ſlices, fry them brown in but- 
ter; take the muſcle liquor, with a ſmall bunch of ſweet 
herbs, a little parſley, and horſe-radiſn, with the cray-fiſh 
and almonds, a little pepper and ſalt, and half the muſcles, 
with a quart of water, or more ;, let it boil till all the good 
| neſs is out of the ingredients; then ſtrain it off to two quarts 
of the white fiſh ſtock; put it into a ſauce-pan put in the 
| reſt of the muſcles, a few muſhrooms and truffles; a leek 

waſhed and cut ſmall; take two French rolls, cut out the 
crumb, fry it brown, cut it into little pieces, and put it in- 
to the ſoup; let it boil together for a quarter of an hour, 
with the fried carrot and parſnip; at the ſame time take the 
' cruſts of the rolls and fry them criſp ; take the other half of 
the muſcles, a quarter of a pound of butter, a ſpoonful of 
water; ſhake in a little flour, ſet them on the fire till 
butter is melted ; ſeaſon it with pepper agd ſalt; then 


for. fear of curdling; grate a little nutmeg; when it is 
thick and fine, fill the rolls, pour the ſoup into the tureen, 
and ſet the rolls in the middle, | + | 


. Oyſter Soup. | 
TAKE what quantity of fiſh ſtock will be wanted; then 


Lake two quarts of oyſters without the beards, beat the hard 
part in a mortar, with yolks of ten hard eggs; put them to 


and grated nutmeg ; when it boils, put in the eggs; let it 
boil till it is of a good thickneſs, and like a fine cream, 


Lobſter Soup. 


TAKE a pound of veal, cut it into thin ſlices, half a 
pound of the lean of a loin of mutton; ſeaſon theſe with 
pepper and ſalt ; then take a large fowl, draw it, and take 
out the fat; ſet theſe on in a ſmall pot, with a gallon of Wa- 
ter, and a bunch of parſley ; take a couple of middlinglob- 
ſters, or three ſmall ones; take the meat out of the til and 
legs, and bruiſe the body with the ſhell in a marble mortar 
ve ſmooth, mince the meat very fine, and ſhake over it 
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put into it a few cloves, and ſome whole pepper; when it is 
reduced to half the quantity, ſtrain it off; if it is not rich 
enough, add to it ſome good cullis. 

Cray-fiſh Soup. 

- BOIL a quarter of a hundred cray-fiſh; take the ſhells 
from the tails of ſix or eight of the largeſt ; leave the tails to 
the bodies, and take off the little claws, leave the large ones 
on; take off the tails from the beſt, picked clean from the 
ſhells (theſe are all for garniſh ;) bruiſe all the ſhells and 
remaining bodies to a paſte, with the ſpawn of a large lob- 
ſter.— Brown a pound and a half of thornback, maid, or 
any white fiſh, fliced in a ftew-pan, with a bit of butter; 
ſet it over a ſtove, with good broth, the crumb of two 
French rolls; let it ſimmer till the fiſh and rolls are tender; 
mix the bruiſed fiſh with it, and rub it through a cloth ; let 
it juft boil: put the cruſts of the French rolls in a diſh, pour 
the ſoup over them.—No ſeaſoning but ſalt: garniſh the 
tureen diſh with the cray- fiſn faved as above. 
$OUPS WITHOUT MEAT, 

| 5 is. | 

Soupe Maigre. 

MELT half a pound of butter in a ſtew-pan, ſhake it 
well round; when it has done hiſſing, throw in ſix middling 
onions ſliced, ſhake the pan well found for five minutes; 
then put in four or five heads of celery cut ſmall, a handful 
or two of ſpinach, a cabbage lettuce, and a bupch of par- 
_ Hey, all cut ſmall; ſhake theſe well in the pan for a quarter 
of an hour, ftir in ſome flour, and pour two quarts of boil- 
ing water into it, with ſome ale cruſts of bread, ſome beat- 
en pepper, three or four blades of mare beat fine; ſtir all 
together, and let it boil gently for half an hour; take it of, 
beat the yolks of two eggs, and ſtir in; put ina ſpoonful of 
vinegar, and then pour it into the tureen. 


88 Another way. 

_ TARE one quart of green moratto peaſe, three quarts of 
ſoft water, forr onions fliced, floured, and tried in freſh 
butter, the coarſe ſtalk of celery, a carrot, turnip; and parſ- 
nip, with whole pepper and mace to the taſte; all theſe muſt 
ſtew very gently together, till the pulp will force through a 
fieve; have ready a handful of beet leaf and root, ſome ce- 
lery and ſpinach, which muſt be firſt blanched, and ſtewed 
tender in thi ſtrained liquor ; have the third of a pint of - os 

ach- 


| ſeaſon it with pepper and fa 
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ach-juice, which muſt be ſtirred in with caution, when the 
ſoup is ready to be ſerved up, and not ſuffered to boil after it is 


put in, becauſe it will curdle: a crult of bread, ſome tops of 


aſparagus, and artichoke bottoms may be added. 


Onion Soup. 


BROWN half a pound of butter, with a little flour; take 
care that it does not burn; when it has done hiſſing, ſlice a 
dozen of large white onions, fry them very gently till they 
are tender; then pour to them, by degrees, two quarts of 
boiling water, ſhaking the pan well round as it is poured in; 
add alſo a cruſt of bread; le it boil gently for half an hour; 


and dry it at the fire; put it into a ſauce-pan, with ſome of 
the ſoup to ſoak it; then put it into the turcen ; let the ſoup 
boil ſome time after the onions are tender, as it gives the 
ſoup a great richneſs; ſtrain it off, and pour it upon the 
French roll. 


Green Peaſe Soup without Meat. 


TAKE a quart of old peaſe, and boil them in water till 
they are quite tender; and rub them through a ſieve with the 
back of a ſpoon; melt half a pound of butter, and rub 
through with them; then boil a quart of young peaſe: when 
they are enough, add the butter and pulp to the young peaſe, 
and their liquor; keep ſtirring till they are enough, and 
ſeaſon with ſalt and pepper to the palate. | 

It is a very good way to make green peaſe ſoup like th 
ſoup maigre, putting the quart of peaſe to thicken it, in- 
ſtead of the eggs. | | 


Another way, 


TAKE a quart of green peaſe, boil them in a gallon of 
water till tender, with a bundle of mint; ſtrain the pulp and 
liquor through a coarſe fieve into a ſauce-pan; add to it a 
cabbage lettuce cut ſmall, a handful of ſpinach clean waſh- 
ed and cut ſmall, a leek cut ſmall, a quart of young peaſe, 
and a little ſalt ; cover them, and let it boil gently till ir 


comes to two quarts ; the herbs muſt be very tender; then 
ſend it to table. | | 


Brown Soup without Meat, 


PUT into a clean ſauce- pan three quarts or more of wa- 
ter, with raſpings ſufficient to thicken it; two or three 
onions cut acroſs, ſome whole pepper, and a little ſalt ; cover 
it cloſe, and let it boil about an hour and an half; ſtrain it 


off through a ſieve ; then have celery, endiye, lettuce, ſpi- 


3 nach, | 
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nach, and any other herbs not cut too ſmall; fry them in 
butter; then take a clean ſtew-pan that is large enough for 
the ingredients ; put in a good, piece of butter, a duſt of 
flour, and keep ſtirring it till it is of a fine brown ; then put 


in the herbs and ſoup ; boil it till the herbs are tender, and 


the ſoup of a proper thickneſs; put the ſoup into a tureen, 
and ſend it to table; have ſome fried bread in a plate, and 
ſome in the Toup, if agreeable. 
White Soup without Meat. 
PUT into a clean ſauce-pan two or three quarts of water, 
the crumb of a two-penny loaf, with a bundle of ſweet herbs, 


fome whole pepper, two or three cloves, an onion or two cut 


a -ro'$, and a little falt; let it boil covered till it is quite 
ſmooth; take celery, endive, and lettuce, only the white 
part; cut them into pieces, not too ſmall; boil them; ſtrain 
the ſoup eff into a clean ſtew-pan ; put in the herbs, with a 
00d piece of butter flirred into it till it is melted ; then let 
it boil for ſome time till it is very ſmooth; if any ſeum ariſes, 
take it off very clean ; ſoak a ſmall French roll nicely raſped 


in ſome of the ſoup; put it in the middle, pour in the ſoup, 


and ſend it to table. 
Peaſe Soup without Meat. 2 

A Britiſh herring, with a pint of peale, celery, &c. make 
good peaſe ſoup. _ Faris | | 

Turnip Soup without Meat. 
TAKE a bunch of turnips, pare them, and put them into 

a gallon of water, with half an ounce of white pepper, an 
onion ſtuck with cloves, a bunch of -ſweet herbs, ſome mace, 
half a nutmeg, and a large cruſt of bread ; let them fimmer 
near an hour and an halt; ſtrain it through a ſieve; waſh 
four or five heads of celery very clean, cut them into {mall 
pieces, put them into the foup, with two whole raw turnips, 


and let them ftew ; then cut ſome more turnips and carrots 
in dice, flour and fry them bio vn in butter, with two large 
onions cut thin: put them into the ſoup, with ſome vermi- 
celli ; let it all ſtew very ſoftly till the celery is tender, and 


* 


| Milk Soup. _ | 
TAKE two quarts of new milk, with two flicks of cin- 
namon, a couple of bay-leaves, a very little baſket-falt, and 
a very little ſugar; then blanch half 'a pound of ſweet al- 
monds while the meat is heating, beat them up to a paſte in 
e 5 | a mar- 
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2 marble mortar; mix with them, 7 degrees, ſome milk ; 


while they are beating, grate the pee of a lemon, with the 
almonds and a little of the juice; then ftrain it through a 


coarſe fieve, and mix it with the milk that is heating in the 


ſtew-pan, and let it boil up. ' . 
Cut ſome lices of French bread, and dry them before the 


fire; ſoak them a little in the milk, lay them at the bottom 
of the tureen, and then pour in the ſoup. 


3 A ©. TH% 


Beef Broth. 


TAKE a leg of beef, break the bone in two or three 
places, put to it a gallon of water, two or three blades of 
mace, a little parſley, and a cruſt of bread; boil the beef 
very tender, ſtrain the broth, and pour it into a tureen; if 
agreeable, the meat may be put in with it: toaſt ſome bread, 


cut it into ſquares, and put it in a plate. 
| Beef Drink. 

TAKE a pound of lean beef, take off the fat and ſkin, 
cut it into pieces, and put it into a gallon of water, with the 
under-cruft of a penny loaf, and a very little ſalt ; let it boil 
till it is reduced to two quarts ; ſtrain it off, and it is a very 
good drin. ; 

If it is for very weak ſtomachs, it muſt be weaker, 


Scotch Barley Broth. 


TAKE a leg of beef, and chop it all to pieces; put to it 
three gallons of water, a cruſt of bread, and a carrot ; let it 


fimmer very lowly, till it is reduced to half the quantity; 


then ſtrain it off, and put it into a pot, with five or fix heads 
of celery cut ſmall, half a pound of barky, a bunch of 
ſweet herbs, ſome parſley cut ſmall, an onion, and ſome ma- 
rigolds ; let it boil an hour; then take a large fowl, put it 
into the broth, and let it bo: till the broth is very good; 
then ſend it'to table, with the fowl in the middle. | 

Before it goes to table, the ſweet herbs and the onion muſt 
be taken out. This broth is fometimes. made with a ſheep's 
head inſtead of beef: the head mult be chopt to pieces. The 
broth is very good without the fowl. 


Veal Broth. 


"STEW a knuckle of veal with four or five quarts of wa- 
ter, two ounces of rice or vermicelli, a little ſalt, and a blade 


of mace, | 
| Mutton 
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Mutton Broth. 


BOIL the ſcrag in between three and four quarts of water ; 
ſcum it as ſoon as it boils, and 7 to it a carrot, a turnip, a 
cruſt of bread, an onion, a ſmall bundle of herbs; let theſe 
ſtew; put in the other part of the neck that it may be boiled 
tender; when enough, take out the mutton, ſtrain the broth :; 
put in the mutton again, with a few dried marigolds, chives, 
or young onions, and a little parſley chopped; boil theſ: 
about a quarter of an hour: the broth and mutton may be 
ſerved together in a tureen; or the meat in a ſeparate diſh : 
do not ſend up the ſcrag, unleſs particularly liked. Some 
do not like herbs ;z the broth muſt then be ſtrained off. Send 
up maſhed turnips in a little diſh. The broth may bo 
thickened either with crumbs of bread, or oatmeal. 


Another, for ſick People. 


TAKE a pound or two of the chump end of a loin of 
mutton ; take off the ſkin and the greateſt part of the fat, 
and all the ſuet from the under part; put it into a ſauce- 
pan, with a quart of ſoft water to a pound of meat, a little 
ſalt and upper cruft of bread, a blade of mace, and a little 
whole pepper; ſcum it very clean, and let it ſimmer an hour; 

our the broth clear off, and ſend 1t to table; the mutton 
will be fit to eat. Sauce—maſhed turnips ; but do not boi! 
them in the broth. 


Viper Broth, 


TAKE a large fowl, draw it ; take out all the fat and 
the breaſt-bone; fill the body with parſley, a handful of 
pimpernel, and a head of endive; put theſe into three pints 
of water, with a little ſalt and pepper ; ſet it on a flow fire, 
and let it ſimmer till there is only a quart left; then kill a 
viper, ſkin it and take out the entrails, cut the fleſh into 
ſmall pieces, put it into the broth, with the heart and liver 
cut acroſs, two blades of mace, and a ſmall bit of cinnamon ; 
cover it up and let it boil till it is reduced to a pint ; by this 
time the fleſh of the viper will be conſumed; then ſtrain it 
off, and preſs it very hard. It will ſerve twice. 


FISH, 
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F I S H. 
To chooſe Fin. 


rene is a general rule in chooſing moſt kinds of fiſh; 
if their gills are red, their eyes plump, and the whole fiſh 
Riff, they are good: if, on the contrary, the gills are pale, 
the eyes ſunk, and the fiſh flabby, they are ſtale, 


my TT LE. 
| To dreſs a Turtle, 


WHEN the turtle is killed, cut the back from the belly, 
alid waſh it clean from the blood in three or four waters, 
with ſome {alt 5 cut the fins from the back, ſcald and ſcrape 
them clean from the ſcales ;* put the meat in a ſauce-pan, 
with a little ſalt, and rather more water than will cover it; 
let it ſtew, but ſcum it very clean all the time: if the turtle 
is large, put into it a bottle of white wine z if ſmall, a pint 
will do; the wine muſt not be put in till it has ſtewed an 
hour and a half, and the ſcum has done riſing; if the wine 
is put in before, it will make the turtte hard: but into it, 


while it is ſtewing, an onion or two ſhred fine, with a little 


| thyme, parſley, black pepper, and ſalt; when it is ſtewed -: 
5 | very tender, take it out of the ſauce-pan, and cut it into ſmall 
8 pieces; waſh the back-ſhell very clean from the blood, then 
5 rub it with pepper, ſalt, thyme, parſley, and onions ſhred 


a | fine, and mixed together; put the meat into the ſhell, with 
| | layer of ſeaſoning between every layer of meat, till the 
ſhell is full; cover it with ſeaſoning : if it is a large turtle, 
two pounds of butter muſt be cut into bits, and laid between 
the ſeaſoning and the meat. The ſoup muſt be thickened 
with butter rolled in flour. A large turtle will take an 
hour and a half. f 


Another way to dreſs Turtle. 5 


WHEN the turtle is killed, cut the back from the belly, 

and waſh it clean from the blood in three or four waters with 

> H. ſalt; then take from the back-ſhell all the meat andentrails, 
| except the fat, which muſt be baked with the ſhell ; cut it 
into pieces of a moderate ſize, taking from it all the bones, 


and 
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and put them, with the fins (which muſt be ſcalded and 
ſcraped clean) into a pot, with the head, a gallon of water, 
ſalt, and two blades of mace: when it boils, ſcum it clean; 
then put in a bunch of thyme, parſley, ſweet herbs, and ſome 
young onions, and the veal part of the turtle (except a pound 
and a half, which muſt be made into forced-meat balls) 
with a little chyan pepper: when it has boiled in the ſoup 
an hour, take it out. The entrails, which are reckoned the 
beſt, muſt be ſplit open, ſcraped and made clean, cut into 
{mall pieces, and put into the other part. The paunch, or 
maw, muſt be ſcalded, ſkinned, and cut into pieces, and put 
to the reſt, with the lights, heart, and liver; put it altogether 
into a ſauce-pan, with half a pound of butter, a few eſcha- 
lots, a bunch of thyme, parſley, and ſweet herbs, ſome alt, 
white pepper, mace, beaten cloves, and a little chyan pepper: 
let it ſtew half an hour over a good charcoal fire, put in with 
it as much of the broth as will cover it, ſcum it well; and 
when it is half done, put in a pint and a half of Madeira 
wine: it will take four or five hours doing: when it is al- 
moſt done, ſcum it, and thicken it with ſome flour and veal 
Fee the thickneſs of a fricaſſẽe: make ſome forced- meat 
balls with the veal part, which was left, about the bigneſs of 
a walnut; fry them, and put them into the ſtew : if it has 
any eggs, let them be cleaned and boiled; if there are none, 


doll twelve or fourteen eggs hard, then put the ſtew (which 


is the callepaſh) into the back-ſhell, with the eggs and balls 
over it, and put it inte au oven ts brown; the liver, lights, 


a : Io ' g . ', A 0 
2 heart mould be taken from the callepaſh: very;2 It 15 


put into the ſhell, the callepy muſt be ſlaſhed in ſeveral 
places, and ſeaſoned with butter, chopped thyme, ſweet herbs, 
_ -parſley, onions, ſalt, white pepper, and a little chyan : put 
à piece into each flaſh, ſome over it, and a little flour; bake 
it in a tin or iron dripping-pan, in an oven; the back-ſhell 
muſt be rubbed over with feaſoning made of pepper, ſalt, 
beaten mace, ſweet herbs, parſley, and onion ſhred fine ; 
bake it in a dripping-pan, which muſt be done before the 
- Kew is put in. | | 
The fins, when boiled very tender, muſt be taken out and 
put into a ſtew- pan, with ſome good pale veal gravy, a very 
little white wine thickened with a little of the gravy and 
flour, and ſerved in a dith by themſelves, 
The lights, heart, and liver, which were ſtewed with the 
- callepaſh, muſt have a little more ſeaſoning added to them, 
and when warmed up, ſerved in a diſh by themſelves. Strain 
off the ſoup, and ſerve it in a tureen or ſoup diſh, 


A Courſe | 


d urſe 


* 
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A Courſe of Turtle. 
Callepy. 
Lights, &c. Soup. 


Callepaſn. 


Fins. 


T1 U R * 0 T. 


To chooſe Turbot. 


IF good, they ſhould be thick and plump, the belly a yel- 
low white; if they appear blueiſh, and thin, they are not 
good. They are in ſeaſon the greateſt part of the ſummer; 
and are generally caught in the Britiſh and German ocean. 


To boil a Turbot. 
MAKE a brine with a handful or two of ſalt, and a gal- 


* 


lon or more of water; let the turbot lie in it two hours be- 


fore it is to be boiled, then ſet on a fiſh-kettle with water 
enough to cover it, and about half a pint of vinegar (or leſs, 


if the turbot is ſmall ;) put in a piece of horſe-radiſh : when 


the water boils, put in the turbot, the white fide uppermoſt, 
on a fiſn- plate: let it be done enough, but not too much, 
which will be eaſily known by the look; a ſmall one will 
take twenty minutes, a large one half an hour; then take it 
up, and ſet it on a fiſh-plate to drain before it is laid in the 
diſh; Sauce—lobfter-ſauce and white ſauce. . 


Turbot boiled in Grary. PETE: 
TAKE a middling- ſized turbot, let it be well waſhed, and 


wiped very dry; then take a deep ſtew- pan, put in the fiſh, o ” 


with two bay-leaves, a handful of parſley, a large onion 
ſtuck with cloves, ſome ſalt and pepper; heat a pint of white 
wine boiling hot, and pour it upon the turbot, then ſtrain in 


ſome very ſtrong veal gravy, more than will cover it; ſet it 
over a ſtove till it is near enough, and then remove it on ne 
ſide, that the full ſtrength of the ingredients may be infuſed © 

into it: when it is quite done, put in a hot diſh, ſtrain the 


gravy into a ſauce-pan, with ſome butter and flour; pour 
ſome over the turbot, the reſt in a ſauce- boat. : 


. 2 


Plaice, dabs, and flounders, may be dreſſed the ſame way. 


To boil a Turbot au Court Bouillon with Capers. 


TARE a ſmall turbot, waſh and dry it, then take ſome 


thyme, parſley, ſweet herbs, and an onion ſliced; put them 
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half the liquor is waſted; 
of butter rolled in flour, and a minced lemon; let them 
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into a ſtew- pan, then lay in the turbot, (the ſtew-pan ſhould 
be but juſt big enough to hold the fiſh) ſtrew over the fiſh the 
ſame herbs that are under it, with ſome chives and ſweet 
baſil ; then pour in an equal quantity of white wine and 
white wine vinegar, till the fiſh is covered; then ſtrew in a 
little bay-ſalt, with ſome whole pepper; ſet the ſtew- pan 
over a gentle ſtove, increaſing the heat by degrees, till it is 
enough; then take it off the fire, but do not take the turbot 
out: ſet a ſauce-pan on the fire, with a pound of butter, 
two anchovies ſplit, boned and waſhed, two large ſpoonfuls 
of capers cut ſmall, ſome chives whole, and a little pepper, 
ſalt, ſome nutmeg grated, a little flour, a ſpoonful of vine- 
gar, and a little water; ſet the ſauce-pan over the ſtove, and 
keep ſhak ing it round for fome time, and then ſet the turbot 
on to make it hot; put it in a diſh, and pour ſome of the 
ſauce over it; lay ſome horſe-radiſh round it, and put what 
remains of the ſauce in a boat. 

Soals, flounders, large plaice, or dabs, are very good done 
this way. i 


To fry a Turbot. 


II muſt be a ſmall turbot; cut it acroſs as if it was rib- 
bed; when it is quite dry, flour it, and put it in a large 
frying- pan, with boiling lard enough to cover it; fry it till 
it is brown, then drain it; clean the pan, put into it claret 
or white wine, almoſt enough to cover it, anchovy, ſalt, nut- 
meg, and a little ginger; put in the fiſh, and let it ſtew till 

then take it out, and put in a piece 


ſimmer till of a proper thickneſs; rub a hot diſh with a 


piece of eſchalot; lay the turbot in the diſh, and pour the 


ſauce over it. 
$ A . . 


To chooſe Salmon. 


SALMON, if new, the fleſh is of a fine red, but particu- 
larly ſo at the gills ; the ſcales ſhould be very bright, and the 
fiſh very ſtiff. The Thames“ ſalmon is generally eſteemed 
the beſt, though ſome prefer that which 1s caught in the Se- 
vern. It is in ſeaſon in the ſpring. | 


To boil Salmon. 


IT requires to be well boiled: a piece not very thick will 
take half an hour: boil horſe-radiſh in the water; Magee 
| | ſmelts 


*In Ireland, the Boyne, 
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ſmelts may be laid round it; garniſh with horſe-radiſh and 
ſliced lemon. —Anchovy ſauce, and plain butter. 


_ To boil Salmon crimp. 
WHEN the ſalmon is ſcaled and gutted, cut off the head 


| and tail, and cut the body through into ſlices an inch and a 


half thick, throw them into a large pan of pump water : 
when they are all put in, ſprinkle a handful of bay-ſalt upon 
the water, ſtir it about, and then take out the fiſh; ſet on a 
large deep ſtew-pan, boil the head and tail, but do not ſplit 
the head; put in ſome ſalt, but no vinegar : when they 
have boiled ten minutes, (cum the water very clean, and put 
in the ſlices: when they are boiled enough, take them out, 
lay the head and tail in the diſh, the ſlices round. This 
muſt be for a large company. The head or tail may be 


dreſſed alone, or with one or two ſlices; or the lices 
alone, 


Salmon boiled in Wine. 


TAKE ſome ſlices of bacon, fat and lean together, a 
pound of veal cut thin, and a pourtd and a half of beef; 
ſtrew over them ſome pepper and ſalt, and put them in a 
deep ftew-pan; then a fine piece of freſh ſalmon, cut out of 
the middle; put it into the ftew-pan upon the other ingre- 
dients, pour in as much water as will juſt cover it, and nu 
more; let it over a gentle fire till the ſalmon is almoſt done, 
then pour the water entirely away, and put in two quarts of 
white wine, with an onion cut in picces, ſome thyme and 
{weet marjoram ſtripped from the ftalks; let them ſtew 
gently, end while they are doing, cut a ſweetbread into thin 
{lices, then cut the ſlices acrols, and ftew them in a ſauce- 
pan with ſome rich veal gravy ; when they are enough, add 


a2 quarter of a pint of eſſence of ham: take up the ſalmon, 
lay it in the dith, and pour the ſweetbread and its ſau-- 
© over it. 


To broil Salmon. . 


TAKE ſome ſlices cut from a fine ſalmon, wipe them 


| clean and dry; melt ſome butter ſmooth and fine, with «+ 
little flour and baſket ſalt, put the pieces of ſalmon into it, 
and roll them about that the butter may cover them all over; 


then lay them on a nice clean gridiron, and broil them 
over a clear but very flow fire: while the ſalmon is broiling, 
make ſauce with a couple of anchovies waſhed, boned, and 
cut into ſmall pieces, a leek cut into three or four long 


i 


pieces: 


* Nr . 
- 


— 


o 
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pieces: ſet on a ſauce- pan with ſome butter and a little flour, 
put in the ingredients, with ſome capers cut ſmall, ſome 
pepper and ſalt, and a little nutmeg; add to them ſome warm 
water, and two ſpoonfuls of vinegar ; ſhake the ſauce- pan 
till it boils, and the ſauce is done: when the ſalmon is 
enough on one ſide, turn it on the other till it is quite 
enough; take the leek out of the ſauce, pour it into a diſh, 
and lay the. broiled ſalmon upon it. 


Salmon in Caſes. 


TAKE a piece of ſalmon, cut it in ſmall pieces, ſeaſon 
them with pepper, ſalt, and nutmeg ; take as many half 
ſheets of paper as pieces of ſalmon, and put a piece of ſalmon 
into each of the half ſheets of paper, fold the paper that 
nothing can run out, pour a little melted butter over the 
paper, and then ftrew {ome crumbs of bread over the butter; 
put them into a tin oven before the fire, but take care the 
papers do not burn : when they are enough, ſerve them up 
as they are, without ſauce. 


Jo dreſs cExlmon l 


MAKE a forced- meat as follows: — Take a large eel, 
ſlit it open, and take out the bone, and take the meat quite 
clean from it; chop it fine, with two anchovies, ſome lemon- 
peel cut fine, a little pepper, and grated nutmeg, with ſore 
parſley and thyme cut fine, a yolk of an egg boiled hard; 
mix them all together, and roll them up in a piece of butter; 
then take a large piece of fine ſalmon, or a ſalmon-trout, 
put the forced-meat in the belly of the fiſh, few it up, and 
lay it in an oval ſtew-pan that will juſt hold it; then take 
half a pound of freſh butter, put it into a ſtew-pan; when 
it is melted, ſhake in a little flour; ſtir it till it is a little 
brown; then put to it a pint of fiſh-broth, with a pint of 
Madeira; feaſon it with ſalt, mace, cloves, and whole pep- 
per tied in a muſlin rag; put in an onion and a bunch ol 
tweet herbs ; ſtir it all together, and put it to the fiſh ; cover 
it down very cloſe, and let it ſtew: when the f{h is almoſt 

done, put in ſcme freſh or pickled muſhrooms, truffles, or 
morells cut in pieces; let them ſtew all together til] the fiſh 
15 15 done; take the ſalmon up carefully, lay it in a diſh, 
and pour the ſauce over it. — 


To roll 1 


TARE half a ſalmon from the bone; take off the head, 
ſcale and waſh it; make a ſeaſoning with oyſters cut ſmall, 
ſome parſley cut ſmall, and ſome crumbs of bread, with pep- 


Per; 
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per, ſalt, nutmeg, and mace: roll it up tight, put it in a 
deep pot, and bake it in a quick oven. Sauce—anchoyy, 
or ſhrimps ; pour it over it. 


Baked Salmon. 
TAKE a piece of ſalmon, and cut it in flices an inch 


thick; make a forced- meat as follows: Take ſome of the 


fleſh of the ſalmon, and the ſame quantity of the meat of an 
eel, with a few muſhrooms ; ſeaſon it with pepper, ſalt, nut- 
meg, and cloves; beat it all together till it is very fine; 
boil the crumb of an half- penny roll in milk, beat with it 
four eggs till it is thick, let it cool, and mix it all together 
with four raw eggs : take the ſkin from the ſalmon, and lay 
the ſlices in a diſh 3 cover every ſlice with the forced meat, 
pour ſome melted butter over 1 and add a few crumbs 
of bread : lay a cruſt round the diſh, and ſtick oyſters round 
it; put it into an oven, and when it is of a fine brown, 

our over it a little melted butter, with ſome red wine boiled. 
in it, and the juice of a lemon. 


To dreſs pickled Salmon. 


TAKE a piece of pickled ſalmon, lay it in pump water 
all night, then lay it on a fiſh plate, and put it in a ſtew- 
pan; put to it three ſpoonfuls of vinegar, a little mace, ſome 
whole pepper tied in a bit of muſlin, a whole onion, a nut- 
meg bruiſed, a pint of white wine, a bunch of ſweet herbs, 
ſome parſley, ſome lemon- peel, and a quarter of a pound of 
freſh butter rolled in flour; let theſe be covered very cloſe, 
and ſimmer over a gentle fire near a quarter of an hour; 
then take up the ſalmon, lay it in a diſh, keep it hot before 
the fire; let the ſauce boil till it is of a proper thickneſs; 
_ out the ſpice, onion, and ſweet herbs, and pour it over 
the fiſh, | 


A jole of ſalmon does well this WAY. 


To pot Salmon, 


TAKE a ſalmon that is quite freſh, ſcale, waſh, and dry 
it well, ſlit it up the back, and take out the bone; mix ſome 
grated nutmeg, mace, pepper, and ſalt, and ftrew over the 
hih ; let it lie for two or three hours, then lay it into a large 
pot, and put to it half a pound of butter; put it in an oven, 
and let it bake an hour: when it is done, lay it on ſome- 


thing flat, that the oil may run from it; then cut it to the 


ſize of the pots it is to be put in; lay the pieces in layers 
till the pots are filled, with the {kin uppermoſt ; put a board 
over it, lay on a weight to preſs it till cold; then take the 

TY board 
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board and weight off, and pour over it clarified butter: it 
may be ſent to table in pieces, or cut into ſlices. 


To dreſs dried Salmon. 


LAY it in ſoak for two or three hours, then lay it on the 
gridiron, and ſhake a little pepper over it. 


TT UKGOFT ON 


To chooſe Sturgeon. 


STURGEON to be good, the fleſh ſhould be very white, 
with a few blue veins, the grain even, the ſkin tender, well 
coloured, and ſoft ; all the veins and griſtles ſhould be blue: 
ſuch as is brown or yellow, the ſkin harſh, tough, and dry, 
is bad: when good, it has a pleaſant ſmell; when bad, a 
very diſagreeable one: it ſhould cut firm without crumbling. 
They are taken in many rivers, but they are generally caught 
in the northern ſeas, at the mouth of the Volga. The females 
are as fuil of roe as our carp, which 1s taken out and ſpread 
upon a table, beat flat, and ſprinkled with falt ; they then dry 
it in the air and fun, and atterwards in ovens. To be good, 
it ihould be of a reddiſh-brown colour, and very dry; it is 
eat with oil and vinegar, and it is called Caviare. 


To boil Sturgeon. 


TAKE a piece of ſturgeon, let it be well cleaned, then 
put it into a veſſel with two quarts of water, a pint of vine- 
gar, a ſtick of horſe-radiſh cut into pieces, two or three bay- 
leaves, ſome lemon, ſome whole pepper, and a little ſalt : let 
the fiſh boil ſoftly in this liquor till it is enough. Sauce— 
diſſolve an anchovy in a very little water, and ttrain it; then 
put in a very large piece of butter, (near a pound) roll it in 
flour, and melt it very ſmooth ; then add the body of a 
crab or lobſter bruiſed, two. ſpoonfuls of catchup, the fame 
of white wine, and ſome ſhrimps : boil all together; ſqueeze 
in ſome lemon and horſe-radiſn; pour ſome of the ſauce 
over the ſturgeon, the reſt in ſauce- boats. 


To roaſt Sturgeon. 


TAKE a piece of freſh ſturgeon, let it weigh about nine 
or ten pounds; put it in ſalt and water for eight hours, do 
not ſcale it; ſpit it, and baſte it well with butter a quarter 
of an hour; then ſtrew over it ſome crumbs of bread, flour, 
nutmeg, pepper, ſalt, a little pounded mace, and e 

5 | ried 3 


{| the look of the fiſh) lay it to drai 


THE LADY's ASSISTANT. 209 


dried; mix all together, and continue baſting with the but- 
ter, and ſtrewing the ſeaſoning over it till it is enough. 


Make the ſauce for it as follows :—Take a pint of ſmall 


gravy, ſome horſe-radiſh, lemon-peel, ſome whole pepper, 


mace, a bunch of ſweet herbs, an onion ſtuck with cloves, 
an anchovy diſſolved and ftrained, half a pint of white wine; 


ſet it on the fire to boil a quarter of an hour ; then take a 


pint of oyſters, beard them, and ſtew them in their own li- 
quor; put ſome of the liquor to the ſauce, roll a piece of 


butter in flour, and thicken it, ſtrain off the gravy to the 
butter and oyſters ; ſhake the ſauce-pan round, and let it 
boil : put the ſturgeonzin a diſh, and pour the ſauce over it. 


To ſouſe Sturgeon. 


p AKE a ſturgeon, draw it, and divide it down the back. 
in equal ſides, and then into pieces; put it into a tub with + 


water and ſalt, waſh and cleanſe it well; bind it up with. 


tape or baſs, and boil it in vinegar, water, and ſalt; take 
care not to boil it too tender: when it is enough, lay it to 
cool; then pack it up cloſe with the liquor it was boiled in. 


A Pickle to keep Sturgeon. 


TAKE as much water as will cover it; put in ſome bran 
till it looks white, boil it till it is ſmooth, then ſtrain it; 
ſweeten it with ſugar; when cold, put in the ſturgeon ; it 
will keep half a year. | N 


V 


To chooſe Cod. 


THE gills ſhould be very red: they ſhould be very thick 
at the neck, and the fleſh ſhould be very white; they ſhould: 
be firm, and of a bright clear colour : when they are flabby, . 
they are not good. They are in ſeaſon from Chriſtmas to 
Lady-day ; and are caught in the Britiſh and Iriſh ſeas. 


SET on a fiſh-kettle of a proper ſize for the cod ; put in 
a large quantity of water, with a quarter of a pint, or more, 
of vinegar, a handful of alt, half a ſtick of horſe-radiſh ; 


let theſe boil together, and then put in the fiſh : when it is 


enough (which will be known by feeling the fins and by 


n, put it on a hot fiſh-plate, 


and then in a warm diſh, with the liver cut in half and laid 


on each ſide. Sauce — ſhrimps, or oyſter- ſauce. 
T 


3 - Cod's 
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Cod's Head and Shoulders. 


WASH it, ſtrew ſalt over it, put vinegar and ſalt into the 
water : if the head be large, it will take an hour's boiling. 
Oyſter-ſauce, and white ſauce, or what other is agreeable. 
The fiſh may be grilled in the following manner :—Strip off 
the ſkin when boiled, ſet it before the fire, ſhake flour over it, 
baſte it; when the froth riſes, ſtrew over it bread crumbs 
let it be a nice brown. Garniſh with fried oyſters, the roe, 
liver, horſe-radiſh, and lemon. | 


To ſtew Cod. 


TAKE ſome ſlices of cod cut as for boiling; ſeaſon them 
with grated nutmeg, pepper, ſalt, a bunch of ſweet herbs, an 
onion ſtuck with cloves; put them into a ſtew-pan, with 
half a pint of white wine, and a quarter of a pint of water 
cover them cloſe, and let them ſimmer for five or fix minutes; 
then ſqueeze in the juice of a lemon, a few oyſters, and their 
liquor ſtrained, a piece of butter rolled in flour, and a blade 
or two of mace; cover them cloſe, and let them ſtew ſoftly ; 

ſhake the pan often to prevent its burning : when the fiſh 1s 
enough, take out the onion and ſweet herbs, lay the cod in 
a warm diſh, and pour the ſauce over it. 


To broil Cod. 
CUT a cod in ſlices two inches thick, dry and flour them 


well ; make a good clear fire ; rub the gridiron with a piece 
of chalk, and ſet it high from the fire: turn them often, till 
they are quite enough, and of a fine brown. They require 3 
a great deal of care to prevent them from breaking, Lobſter 
or thrimp ſauce. | | | 
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TAKE a cod, (it ſhould be very freſh) cut it into ſlices, 
and throw it into pump water and ſalt: ſet over a ſtove a 
fiſh-kettle, or ſtew- pan, (according to the quantity of fiſh) 
almoſt full of ſpring water, and ſalt enough to make it taſte 
brackiſh ; make it boil very quick, and then put in the 
ſlices of cod, and keep them boiling ; ſcum them very clean: 4 
they will take about eight or nine minutes; then take out . 
the fiſh and lay them on a fiſh- plate. Shrimp or oyſter- 1 
ſauce. | 


To crimp Cod. | 55 


1 To broil crimped Cod. 
PUT. a gallon of pump water into a pot, and ſet it on the 
fire, with-a handful of ſalt; boil it up ſeveral times, and 

. N keep 
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keep it clean ſcummed ; when it is well cleared from the 
ſcum, take a middling cod, as freſh as poflible, throw it 
into a tub of freſh pump water; let it lie a few minutes, 
and then cut it into ſlices two inches thick, throw theſe into 
the boiling brine, and let it boil briſkly a few minutes 


then take out the ſlices; take great care not to break them, 


and lay them on a ſieve to drain; when they are well dried, 
flour them, and lay them at a diſtance upon a very good 
fire to broil. Lobſter or ſhrimp ſauce. 


To fricaſſee Cod. 


TAKE a pound of a large cod, and the ſounds (which 
muſt be blanched, and if dried, they muſt be boiled till 


tender) alſo the roe blanched and waſhed clean, and the li- 


ver; cut them in round pieces, put them all into a ſtew- pan, 


the large pieces of cod in the middle, with a bunch of ſweet 
| herbs, a quarter of a pint of broth, or boiling water, and 
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̃ | boiling water a few minutes, then rub them well with ſalt, 


half a pint of red wine, ſome beaten mace, an onion, ſome 
grated nutmeg, and ſome ſalt; cover them cloſe, and let 
them ſtew five or ſix minutes, then put in a dozen of oyſters, 
with their liquor ſtrained, and a piece of butter rolled in 
flour; ſhake the pan round till they are enough, and the 
ſauce of a good thickneſs; take out the ſweet herbs and 


onion, lay the fiſh in a diſh, and pour the ſauce over it. It 


may be done white, by putting in white wine inſtead of red. 


To bake Cod. 


DRAW a cod at the gills, waſh it well, dry it, lard it 
with a fat cel; then take a pint of oyſters, ſome ſweet herbs 
cut ſmall, ſome grated bread, the yolks of two or three 
eggs, with ſome ſalt, pepper, cloves, and grated nutmeg ; 
mix theſe ingredients together, ſtuff the cod at the gills, and 
lay it in a baking-diſh, but put it upon ſomething to keep 
it hollow from the bottom (there are things made on pur- 
poſe ;) put into the diſh a pint of red wine, and baſte the 
cod LP with butter before it is put into the oven: when it 
is done, pour off the liquor which is under the cod into a 
ſauce-pan, with ſome ſhrimps or oyſters, an anchovy waſh- 
ed and boned, and a piece of butter rolled in flour: let 
theſe boil together, ſtir 1t one way till of a proper thickneſs. 
The cod lies beſt in the diſh with its tail turned im its 
mouth. | | OED 

A ſmall ſalmon or trout is good baked in this manner, 


To broil Cod's Sounds. | 
TAKE out the ſounds quite whole, and throw them into 


to 
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to take off the ſkin and the black foulneſs ; they will look 
_ white and delicate: flour them, ſprinkle ſome pepper and 

falt on them, and broil them at a good diſtance upon a 


clear briſk fire. Some eat melted butter with them, but 
anchovy ſauce is preferable. 


To fricaſſte Cod's Sounds white. 


CLEAN them in the ſame manner as when they are broil- 
ed; only put them into a ſauce-pan, with nutmeg and beat- 
en mace, and a very little water; pour to them cream 
enough for ſauce, and a piece of butter rolled in flour; 
ſhake the ſauce-pan round till it is of a proper thickneſs ; 
pour it into a dich, and ſend it to table. 


To fricaſſẽe Cod's Sounds brown. 


PARBOIL them a little, rub them with ſalt, take off 
the black ſkin; let them ſimmer till tender, flour and fry 
them, or brown them in a Dutch oven; thicken ſome good 
gravy with a bit of butter rolled in flour, a ſpoonful of 
catchup ; add ſome pepper, ſalt, and lemon- juice; toſs up 
the ſounds in the ſauce, | 


V 


To chooſe Skate. 


IF good, they are very white and thick; if too freſh, they 
eat tough; but if ſtale, they have a very diſagreeable ſmell. 


To boil Skate. 


BOIL it in ſalt and water, with a little vinegar. An- 
chovy ſauce. | 


To crimp Skate. 


CUT into long flips acroſs, about an inch broad ; have 
ready a gallon of pump water, wherein a pound of ſalt has 
boiled half an hour and been well ſcummed ; put in the 
ſkate, let it boil quick about three minutes, then take it up, 
drain it, and ſend it to table. Sauce—butter and anchovy, 
or butter and muſtard. | 


To fricaſſẽe Skate white. 
WASH it very clean, and cut the meat from the bones 
into pieces; put it into a ſtew- pan; to two pounds of the 
| meat 
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meat put half a pint of water, a little ſalt, beaten mace, 


nutmeg, and a bunch of ſweet herbs : when it has boiled 
three minutes, take out the ſweet herbs, put in a piece 
of butter rolled in flour, a little white wine, and a quar- 
ter of a pint of cream; ſhake the pan one way till it is thick 
and ſmooth. | | 


To fricaſſẽe Skate brown. 


TAKE the fiſh as above, flour it, and fry it of a fine 
light brown in butter; lay it before the fire to keep hot; 
pour the butter it was fried in out of the pan, then put in a 


piece of butter as large as an egg, well mixed with flour: 


ſtir it round till it is quite ſmooth, then put in a little beaten 
pepper, mace, an onion, a bunch of ſweet herbs, an ancho- 


vy, and a quarter of a pint of water; fiir it round till it 


boils, then pour in a ſpoonful of catchup, a naggin of red 
wine, and a little lemon- juice; ſtir it well together, and 
let it boil; when it is enough take out the ſweet herbs and 
onion, then put in the fiſh to heat, and ſend it to table. 


HERRING SS 


To chooſe Herrings. , 


HERRINGS to be good ſhould have their gills of a fine 
red, their eyes full, and the whole fiſh ſtiff and very bright ; 
if the gills are of a faint colour, the fiſh limber and wrink- 
led, they are bad. They are a falt-water fiſh, and are ge- 
nerally caught in the north ſea. 

The goodneſs of pickled herrings conſiſts in their being 
fat, fleſhy, and white, 

Red herrings, when good, are large, firm, and dry; the 
outſide of a fine yellow, with a good roe or melt. | 


To dreſs Herrings. 


THE general way of dreſſing herrings, is to broil or fry 
them with melted butter. 


To boil Herrings. | | 

THE propereſt time for boiling herrings, is when they 
come before and at the beginning of the Mackarel ſeaſon ; 
they are by many people reckoned better than when full of 
roe: the fleſh is much poorer than at this ſeaſon, when their 
breeding time 1s, over, and they have had time to feed and 
recover their fleſh, 8 
| Clean 
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Clean half a dozen herrings, and throw them into a pan 
of cold water, ſtir them about, and change the water once; 
ſet on a ſtew- pan, with water enough to cover them, ſome 
falt, and a little vinegar; when the water boils, put in the 
herrings ; when they are enough, lay them on a fiſh-plate 


in a warm diſh. Sauce—fennel boiled and chopped ſmall, 
with melted butter. | 


Another Sauce for Herrings. 


BREAK two new-laid eggs, beat up the yolks with ſome 
pepper, ſalt, and nutmeg, ſhake in a little flour; take an 
anchovy, waſh and bone it, and cut it ſmall ; melt half a 
pound of butter, with a little vinegar in the water, ſhake in 
a little flour, and mix all well together; let it boil till it 
is of a proper thickneſs; ſqueeze in the juice of a lemon, 
and add a little muſtard, 


To bake Herrings. 

WASH and clean them, take out the roes, waſh them 
and put them in again; take ſome black pepper, a few 
cloves, and ſome ſalt; mix them together, and rub it all 
over the fiſh; lay them ſtraight in a pot, with ſome bay- 
leaves between; cover them over with allegar rape vinegar, 
or half vinegar and-water is as well ; cover them over with 
white paper, and over that a ſheet of thick brown paper; 
bake them in a moderate oven. If they are baked in good 
allegar they will keep two or three months. Some who 
bake them in vinegar and water, pour the firſt liquor from 
them, put on ſome freſh, and ſend them to the oven again. 


To pickle Herrings. 
_ TAKE off the heads, and take out the roes, waſh and 
wipe them; to a dozen and a half, put cloves, mace, and 
nutmegs pounded, of each a quarter of an ounce; ſeaſon 
high with ſalt and pepper; put them into an earthen pan, 
cover them with the beſt vinegar, bake them. They will 
keep three months. Do not take off the ſcum when it riſes. 


VVV 


To chooſe Soles. 


* TO be good, they ſhould be thick and firm, the belly of 
à fine cream colour; if they incline to a blue-white, and 
the body flabby, they are not good. They are taken in the 
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Britiſh and Iriſh ſeas, and the Mediteranean. They are in 
ſeaſon at midſummer, 


Soles boiled. 


THEY ſhould be boiled in falt and water.—Anchory 
ſauce. es 


To boil Soles with white Wine. 


TAKE two or three pair of middling ſoles; when they 
are ſkinned and gutted, waſh them in ſpring water, then put 
them on a diſh, and pour half a pint of white wine over 
them, turn them two or three times in it, and pour it away; 
then cut off the heads and tails of the ſoles, and ſet on a 
ſtew-pan with a little rich fiſh broth; put in an onion cut 
to pieces, a bunch of ſweet herbs, pepper, ſalt, anda blade 
of mace 3 when this boils, put in the foles, and with them 
half a lemon cut in ſlices with the peel on; let them ſimmer 
ſlowly, then take out the ſweet nerbs, and put in a pint of 
ſtrong white wine, and a piece of butter rolled in flour 
let them all ſimmer together till the ſoles are enongh. 

While the fiſh is doing, put in half a pint of veal gravy, 
and a quarter of a pint of elſence of ham ; let it boil a little, 
take up the ſoles, and pour this over it. 


To boil Soles à-la-Frangoiſe. 


TAKE an earthen diſh, and put into it a quart of water, 
with half a pint of vinegar; ſkin aud clean a pair of ſoles, 
put them into the vinegar and water, let them lie two hours, 
then take them out and dry them with a cloth; then put 
them into a ſtew- pan, with a pint of white wine, a quarter 
of a pint of water, a very little thyme, a little ſweet-marjo- 
ram, winter-ſavoury, and an onion ſtuck with four cloves ; 
put in the ſoles, ſprinkle a very little bay-ſalt, and cover 
them cloſe ; let them fimmer very gently till they are enough; 
take them out, lay them in a warm diſh before the fire; put 
into the liquor, after it is ſtrained, a piece of butter rolled 
in flour, let it boil until of a proper thickneſs, lay the ſoles in 
a diſh, and pour the ſauce over them. 


A ſmall turbot, or any flat fiſh may be dreſſed in the ſame 


manner. 


| To boil Soles the Dutch way. 


TAKE a pair of large ſoles, ſkin, gut, and waſh them 
very clean in ſpring- water; ſet them on in a ſtew-pan, with 
ſome water and a little ſalt; when it boils put in the ſoles, 
and let them boil a few minutes; then put on a ſauce-pan, 


with 


4* , 


216 THE LADY's ASSISTANT. 

with ſome parſley cut ſmall, in a little water; let it ſtand 

till the water is all conſumed, then ſhake in ſome flour, and 
put in a good piece of butter; ſhake them well together till 

all is well mixed, then lay the ſoles, when they are drained, 

upon a diſh, and pour the ſauce over them. _ | 


| To fry Soles, | 
SKIN them, rub them over with the yolk of egg, ſtrew 


on them very fine bread crumbs, or flour them; try them 
with a briſk fire.—Anchovy Sauce. 


To ſtew Soles. 23 
TAKE the fiſn from the bone, cut each into eight pieces; 


put into a ſtew- pan a quart of boiled gravy, a quarter of a 
pint of Madeira, or white wine, ſome white pepper pounded, 
grated nutmeg, a piece of lemon- peel; ſtew theſe together 
for near an hour; add ſome cream, a piece of butter mixed 
with flour; keep the ſauce ſtirring till it boils, put in the 
fiſh, ſtew it for a quarter of an hour; take out the lemon- 

peel, ſqueeze in ſome lemon-juice;z the fiſh may be ſtewed 
whole in the ſame ſauce; and if more convenient, cut the 

& 1 fiſh, as before directed, and make a little gravy with the 
bones and head. | 


To drefs Soles in Fricandeau, 


WASH, gut, ſcrape, dry, and ſkin the ſoles ; take off 
their heads, tails, and fins; lard them with ſmall bits of bacon 
and flour them; ſet on a ſtew-pan with ſome melted bacon, 
when it boils put in the ſoles ſingly, and let them be of a 
fine delicate colour; take them up, cut ſome muſhrooms 
and truffles upon them; put in ſome eſſence of ham, ſome 
veal-cullis, and veal-giavy, more than ſufficient to cover 
them; lay the larded fide uppermoſt, and let them fimmer 
very ſlowly over a gentle fire; when they are done, pour the 
ſauce into a diſh, ſqueeze in the juice of a lemon, lay the 


_ ſoles in the diſh, and ſerve them up hot. 


| To fricaſice Soles. 

FRY them of a nice brown, drain them; make a 
few balls with a ſmall ſole boned and chopped, a little gra- 
ted bread, and lemon- peel, parſley chopped, pepper, ſalt, 
nutmeg, yolk of egg, a piece of butter ; 5 theſe: thicken 
ſome good gravy (and ſome red wine, not too much) with 
a little flour; boil it up; add chyan, catchup, and lemon- 
juice; lay in the fiſh and balls, ſimmer them a few minutes. 

Garniſh with lemon. | | 
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To bake ſoles, 


WHEN the ſoles are waſhed, gutted, and ſkinned, cut off 
their heads and tails, ſlit them along the back, and ſeaſon thene 
with ſalt, pepper, ſweet herbs, parſley, and whole chives : rub 
a diſh with butter, and lay in the ſoles ; pour a little melted 
butter over them, and ſtrew over that ſome bread grated fine; 
bake them of a fine brown; and when enough, take off all © 
the fat; pour ſome anchovy ſauce in a diſh, and lay the ſoles 
upon it. 


WHITTING: 


| To chooſe Whiting. | 
THE firmneſs of the body and fins, and the redneſs of the 


; gills are alſo the rules to be obſerved in whitings. They are 
generally caught on the Engliſh and Iriſh coaſts, and are in 


ſeaſon in January, February, and March. 


To boil Whitings. 
BOIL them in the fame manner as cod, haddock, or an 


| other fiſh, Sauce—anchovy, or catchup and butter, 


To broil Whitings. | 
LET the fire be very clear; waſh the whitings in ſalt and 


| water, dry them well in a cloth, flour them, chalk the grid- 
iron, and let it be hot before they are laid on. Sauce—ſhrimp 
or oyſter, 


Make it a rule always to chalk the gridiron before any 


x fil is laid on to broil. 


To fry Whitings. 


: WASH, gut, and ſkin them, turn their tails in their 
mouths, dry them in a cloth, and flour them well all over; 


fill the frying-pan with lard enough to cover them; when it 
boils, put them in, and fry them of a fine brown, lay them 
dn a coarſe cloth to drain, them put them on a warm diſh. 
auce—ſhrimp, oyſter, or anchovy. They are a proper 
arniſh for ſalmon or cod. 5 


H A D D O CK. 


To chooſe Haddocks. 


THEY are choſe by the ſame rules as the cod, and are a 
| U very 
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bake it in a common or Dutch oven; a little water and white 

wine in the diſn; a bit of mace and lemon- peel. —Oyſter 

ſauce, white fiſh ſauce, or anchovy ſauce; put to the ſauce 
what gravy is in the diſh, firſt ſcumming it. | 
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very good fiſh when in ſeaſon, which is in July, Auguſt, and 


September. They alſo are taken on the Engliſh and Iriſh 


coaſts. 


9 


Haddocks boiled. 


SALT and hang them up two or three hours before they 
are dreſſed, boi] them in ſalt and water. —Anchovy ſauce. 


Haddocks broiled. 
BROIL them as whitings,—Anchovy ſauce, 


Haddock baked. 


DRAW out the inſide of the gills, waſh it very clean, fill 
it with bread crumbs, parſley, and ſweet herbs chopped, 
grated lemon-peel, nutmeg, ſalt, pepper, a bit of butter, and 
yolk of egg mixed; ſkewer the tail in the mouth, rub it with 
yolk of egg, ſtrew on bread crumbs, ſtick on bits of butter; 


MACKEREL. 


To chooſe Mackerel. 
THE goodneſs of them is known by the ſame rules that 


herrings are choſe; they are taken on the French, Engliſh, 


and Iriſh coaſts, and are in ſeaſon in May and June, 


To boil Mackerel. 


BOIL them in ſalt and water; a very little vinegar, | 
Fennel ſauce, and coddled gooſeberries. 


To fry or broil Mackerel. | 

THEY may be fried or broiled, and are exceeding good 
either way, ſtuffed with bread crumbs, parſley chopped, 
lemon-peel grated, pepper, falt, and nutmeg, mixed with 
olk of egg.—Anchovy ſauce and fennel ſauce, 
They are very good ſplit open, the heads cut off, pepper] 
ed, hung up for four or five hours, and then broiled ; wati 
fennel and parſley ſcalded in melted butter for ſauce. 


To collar Mackerel. | | 


Do them as eels, only omit the ſage ; and add ſweet herb 
a little lemon- peel, and nutmeg. 
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To pickle Mackerel. 


CUT each into four or five pieces; ſeaſon them very high 
with pepper, nutmeg, pounded cloves, and falt; make little 
flits with a pen-knife, put in the ſeaſoning; fry them in oil 
a good brown, drain them very dry, put them into vinegar. 
If they are to be kept any time, pour oil on the top. 


To pot Mackerel. 
THEY are potted in the fame manner as eels.. 


To bake Mackerel. 


CUT off the heads; waſh and dry them in a cloth, cut 
them open, rub the bone with a little bay-ſalt beat fine; take 
ſome mace, black and white pepper, a few cloves, all beat 
fine; lay them in a long pan, and between every layer of fiſh 
put two or three bay-leaves, cover them with vinegar ; tie 
writing-paper over them firſt, and then thick brown paper 
doubled; they mult be put into a very flow oven, and will 
take a lohg while doing; when they are enough uncover 
them, let them ſtand ſtill they are cold, then pour away all the 


| vinegar they were baked in, cover them with ſome more vi- 


negar, and put in an onion ſtuck with cloves; ſend them to 
a very flow oven again, and let them ſtand two hours. The 


| will keep a great while. Always take them out with a flice; 


| the hands will ſpoil them, The great bones taken out are 
| good boiled. | 


es that 
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i To ſouſe Mackerel. 
LET them be waſhed and cleaned ; take out the roee, 


{ boil them in ſalt and water; when they are enough, take 
| them out, and lay them in a deep diſh ; pour away half the 
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liquor they were boiled in, and add to the reſt of the liquor 


as much vinegar as will cover them, with two or three bay- 


leaves. They ſhould lie two or three days before they are 
eaten. | | 


To dry Mackerel. 


THEY muſt be very freſn.— Gut and waſh: them very 
clean, cut off their heads, ſplit them down the back, and 
lay them quite flat, hang them up by the tails to drain; this 
muſt be done in a very cool place. Take a pan and ſtrew 
ſome ſalt at the bottom: ſprinkle the fiſh well with alt, lay 
them in the pan, belly to belly, and back to back ; let them 
ie in the ſalt twelve or fourteen hours, then waſh the ſalt 
lean off, and hang them up to drain for half an hour; pepper 
e inſides a little, and lay them to dry on ſtones laid aflant 

| U 2: towards 
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towards the ſun ; never let them be out when the ſun is not 
upon them, nor till the dews are diſperſed, for the ſtones 
they are laid upon ſhould be warm and dry. They will be 
perfectly cured in a week's time; hang them up by their 
tails, putting their inſides together, in a dry place, but not 
in any ſmoak. 

They muſt be either fried in boiling oil, or broiled before, 
or on a very clear fire, and baſted with oil on a feather. 
Sauce will not be wanted, for if they are good they will be 
very moiſt and mellow; if they ſhould be dry, a little melted 
butter and parſley, or crimped parſley, 


PILL CHA R-D. 


To chooſe Pilchards. 


THE pilchard is a ſmall falt-water fiſh ; it is larger than 
the anchovy, but a great deal leſs than the herring, and is 
good dreſſed freſh, or lightly ſalted. _ ST 


EE 0 JR ls 


To chooſe Trout, 


IT is a very fine freſh-water fiſn; all the kinds of this fiſh 
are excellent, but the beſt are the red and yellow trout. 
The female are reckoned the beſt, and are known by having 
a leſs head and deeper body than the male; their frethnets 
is known by the ſame methods that have been already men- 
tioned for other fiſh, They are in high ſeaſon the latter end 
of May. | 


* 


To boil Trout. 


BOIL them in- vinegar, water, and ſalt, a piece of horſe- 
radiſh, — White ſauce, anchovy ſauce, plain butter. 


To fry ſmall Trout. 


DRY them, rub them with yolk of egg, flour or ſtrew fine 
crumbs of bread on them, fry them. —Anchovy ſauce. | 


To ftew a Trout. * 


IT ſhould be a ſmall one; ſtuff it with grated bread, 2 
piece of butter, parſley chopped, lemon-peel grated, pepper, 
lalt, nutmeg, ſavoury herbs, and yolk of egg, mixed; put it 

intoa ſtew- pan, with a quart of good boiled gravy, Ow: Ma- 
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deira, an onion, a little whole pepper, a few cloves, a piece 


of lemon-peel ; ſtew it in this gently till enough; add a 
little flour mixed in ſome cream, a little catchup ; boil it 
up, ſqueeze in ſome lemon-juice. 


To broil Trout. 


CLEAN and waſh the trout, dry them well in a cloth, 
tie them round with packthread from top to bottom, to keep 


them entire and in ſhape; then melt ſome butter, with a 


good deal of baſket-ſalt; pour it all over the trout till it is 
perfectly covered, then put it on a clear fire, at a great di- 


ſtance, that it may do gradually. Sauce—waſh and bone 


an anchovy, cut it very ſmall; chop a large ſpoonful of ca- 


pers; melt ſome butter, with a little flour, pepper, ſalt, and 


nutmeg, and half a ſpoonful of vinegar : when the trout is 
done, lay it in a warm diſh, and pour the ſauce over it. 


To marinate Trout, 


TAKE the trout, and fry them in oil ſufficient to cover 


them, put them in when the oil is boiling hot; when they 


are criſp, lay them to drain till they are cold; then take 


ſome white wine and vinegar, of each an equal quantity; 


with tome ſalt, whole pepper, nutmeg, cloves, mace, fliced 
ginger, ſavoury, ſweet-marjoram, thyme, roſemary, a bay- 


leaf, and a couple of onions; let theſe boil together for a 


quarter of an hour: put the fiſh into a ſtew-pan, pour the 


marinade to them hot; put in as much oil as white wine 


and vinegar, which mutt be according to the quantity of fiſh . 


which 1s done, as the liquor muſt cover them, and they. will 
then keep a month. Serve them with oil-and vinegar. 


: To ſoule Trout. . 


* 


TAKE a brace of middling trout, let them be waſhed . 
and cleaned, then take three pints of white wine vinegar, a a 


quart of water, an onion ſtuck with cloves, a little lemon- 


peel, a bunch of ſweet herbs, ſome pepper, ſalt, cloves, , 
mace, and a grated nutmeg ; let theſe all boil together in a 
ſtew-pan large enough to hold the trout ; when it has 


boiled ſome time, put in the fiſh; when they are enough, 
lay them in a diſh till they are cold; pour off the liquor, 


take out the onion and herbs, and let it ſtand till it is cold, 


ugh 


then take off all the fat clean; pour it over the fiſh, and - 


they will be fit to uſe the next day : if they are to be eat 


hot, ſend them to table with ſhrimp or lobſter-ſauce made 


of this pickle, with fried ſmelts laid round the diſh, Sal- 


mon, pike, or almoſt any kind of fiſh may be done this way: 


they are good cold, 
5B. | „ 
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_ To collar Trout. 
TROUT are collared like eels. 


v4 # Þ#. 


To chooſe Pike. 


THEY are choſe by the redneſs of the gills, the ſtiffneſs 
and brightneſs of the eyes : the beſt ſort are caught in rivers, 
the worſt in ponds, 


To boil Pike: 


TAKE a large pike, clean it, take out the gills; make a 
ſtuffing with ſome crumbs of bread grated fine, ſome ſweet 
herbs chopped ſmall, ſome grated lemon-peel, nutmeg, 
pepper, falt, ſome oyſters chopped imall, a piece of butter; 
mix up theſe ingredients with ihe yolks of two eggs; put it 
into the fiſh and few it up; turn the tail into the mouth, 
and boil it in pump water, with ſome vinegar and ſalt in it; 
when it boils, put in the fiſh; it will take more than half 
an hour if it is a large one. Oyſter- ſauce; pour ſome over 
the fiſh, the reſt in a boat. f 


To boil Pike the German way. 


TAKE a pike of a moderate ſize, when it is waſhed and 
gutted, ſplit it down the back cloſe to the bone in two flat 
pieces; ſet it over the fire in a ſtew-pan of water, half boil 
it; take it out, ſcale it; put it into the ſtew-pan, with a 
very little water, and ſome muſhrooms, truffles, and morells 
cut ſmall; add a bunch of ſweet herbs: let it ſtew very 
gently, cloſe covered, over a very flow fire, or the fiſh will 
break; when it is almoſt done, take out the herbs ; put in 
2 cupful of capers chopped ſmall, three anchovies ſplit and 
ſhred fine, a piece of butter rolled in flour, and a table- 
ſpoonful of grated cheeſe ; pour in a pint of white wine, | 
and cover the ftew-pan quite cloſe: when the ingredients“ 
are mixed, and the fiſh quite done, lay it in a warm diſh, þ* 
and pour the ſauce over it, | | : 


To boil Pike a-la-Francoiſe. 


- TAKE a large pike, let it be well cleaned, waſhed, and 2 
ſcaled ; cut it into three pieces; boil it in an equal quantity i 
of white-wine and water, with a bit of lemon- peel; when 
the liquor boils put in the pike, with a handful of fait; 
when it is enough, lay it on ſippets, and flick it with ſos 3 
| ittle 8 


little bits of fried bread. Sauce—melted butter, with ſlices 
of lemon in it, the yolks of two or three eggs, and ſome 
grated nutmeg ; pour the ſauce over the pike, and ſend it 
to table, | 
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| Pike au ſwimmier. 
TAKE a large pike, gut, waſh, and dry it; make a 


forced-meat with ſome eel, whiting, anchovy, ſuet, pepper, 

ſalt, bread crumbs, thyme, parſlcy, a bit of eſchalot mix- 
ed up with the yolks of eggs; fill the inſide of the fiſh with 
this forced-meat, and ſewit up; then draw with a packing- 
: needle ſome pack-thread through the eyes of the fiſh, through 
the middle, and through the tail, in the form of an S; 
waſh it over with the yolk of an egg, and then ftrew it over 
with crumbs of bread : bake it or zoaſt it, with a caul over 
it. Sauce—melted butter and capers. | 


Pike au Court Boullions. 


WASH and ſcale the pike, lay it in a pan, and pour over 

) it ſome boiling vinegar and falt ; let it lie for an hour; then 
? take it out, and put into it a ſeaſoning of pepper, a little 
f falt, cloves, ſweet herbs, an onion, and a bay- leaf, with a 
i piece of butter; wrap it up in a napkin, and put it into a 
ſtew- pan, with ſome white- wine, a little verjuice, a lemon 
| fliced, a nutmeg, cloves, and a bay- leaf; make this liquor 
4 boil very faſt, then put in the pike; when it is enough, lay 

= 


it on a warm diſh, ſtrain the liquor into a ſauce- pan; add 


lat to it an anchovy waſhed and boncd, a few capers, a little 
oil water, and a piece of butter rolled in flour; let theſe ſim- 
* meer till of a proper thickneſs ; then pour them over the fiſh. 
C 3 | 
er To bake or roaſt Pike. 
will IF a large one, make a forced-meat, with one pound of 
Bp. = mall pike, or any white fiſh, a large ouion, ſome parſley 
=" and ſweet herbs chopped ſmall, grated lemon-peel, the 
D!C- | Þ crumb of near a penny loaf grated, falt, pepper, and cloves 
Fane, pounded, half a pound of butter, two yolks of eggs; fill 
125 the pike with this; ſkewer the tail in the mouth, rub it with 
duds volk of egg; ftrew over it bread crumbs, ſtick on bits of 
butter; put into the diſh with it, half a pint of port, a blade 
gof mace, a piece of lemon-pez}; bake it in a common oven, 
"For it may be done in a Dutch one — White- fiſn ſauce, or an- 
, and rchovy ſauce; put to the ſauce what gravy may be in the 
Jantity iſh with the fiſh ;- firſt take off the fat. Half the quantity 
whe! pf ſtuffing does for a ſmall pike; and the fiſh may be omit- 
Ff ſalt; ed in it, but it is not ſo good. 
u eme = 


N. B. 
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N. B. It is an excellent way of drefling pike; do not cut 
the fiſh open, but draw out the inſide at the gills ; make it 
very clean. | | : 

Some lard a pike, and baſte it while roaſting with anchovy 


and butter, 
To broil Pike. 

TAKE a middle-ſized pike, as freſh as poſſible; melt 
ſome butter, with flour, a little pepper and ſalt; pour it in- 
to a ſoup-diſh to cool. When the pike 1s gutted, ſcaled, 
and waſhed, dry it well; then with a ſharp knife ſcore it 
croſs the back and ſides; then roll it in the melted butter: 
ſet the gridiron at a great diſtance from the fire, which muſt 
be very clear; lay the pike upon it, and let it be well done; 


when it is almoſt enough, put it near the fire that it may be 
brown. Sauce—anchovy or ſhrimp. 


To pot a Pike. 


SCALE it, and cut off the head; ſplit it, and take out 
the back- bone; ſtrew it over with bay-ſalt and pepper; co- 
ver it, and bake it; then take it out and lay it on a coarſe 

cloth to drain; when it is cold, lay it in a pot that will juſt 
hold it, and cover 1t with clarified butter. 

It muſt be well drained from the gravy, or it will not 
keep. | 


To ſouſe Pike. 


WHEN the pike is gutted, waſhed, and ſcaled, lay it 
into a large ſtew-pan, with as much water as will cover it, 
a few bay-leaves, ſome cloves, and mace; let it ſtew till a 
ſtraw will run through it; then take it up, and put to the li- 
quor ſome white-wine, and white-wine vinegar, with an 


anchovy ; let it ſimmer till the anchovy is diſſolved ; when 


both are cold, put the pike into the pickle, which will jel- 
ly, and keep for ſome time. 


ö 


To chooſe Carp. 


THEY ſhould, if poſſible, be dreſſed as ſoon as they are 
caught; if they are dead, it is moſt likely they will be 
waſted, as they will live a long while out of the water. 


fiſh are choſe. 
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The beſt way to judge of them, is by the ſame rules other 
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To boil Carp. 


SCALE and draw it, ſave the blood ; ſet on ſome water 
in a ſtew-pan, with vinegar, ſalt, and horſe-radiſh ; when 
it boils, put in the carp; if it is a good fize, it will take 
near halt an hour; let it boil gently for fear it ſnould break. 
Sauce take the blood, with ſome fed wine, ſome good 
ſtrong gravy, an onion or two ſhred, a little whole pepper, 
a blade of mace, a nutmeg quartered ; let all theſe ſtew to- 
gether : thicken the ſauce with ſome butter rolled in flour 
ſerve up the fiſh with the ſauce poured over it; ſqueeze in. 
ſome juice of lemon, 


To roaſt Carp. 


WHEN the carp are cleaned, ſcaled, &c. ſcotch them, 
and waſh them over with the yolk of eggs; then ſtrew over 
them chopped parfley, thyme, pepper, ſalt, and nutmeg; 
mix all together; ſpit them on. a l:xk-ſpit, or put them in- 
to a Dutch oven; baſte them with red wine mixed with an- 
chovy and butter. Sauce—red' wine, gravy, anchovy, 
and the melts of the carps, all together: the roes muſt be 
3 8 in yolk of egg, and fried; lay fried ſippets under 
them. 


To ſtew Carp Brown. 


PUT into a ftew-pan a quart of good gravy, the blood 
of the carp, (if agreeable) half a pint of Imall beer, (but 
if bitter, only a quarter of a pint) a quarter of a pint of red 
wine, a large onion, half a dozen cloyes, a piece of lemon- 
peel, and horſe-radiſh : let them ſtew gently till reduced to 
the quantity that is wanted: ſtrain the liquor; add to it 
catchup, lemon-juice, ſome of the hard roe bruiſed, chyan, a 
little ſalt, if neceſſary: ſimmer this; and if not thick 
enough, mix a little flour ſmooth in ſome gravy, and boil 
it up in it, ſtirring it. Let the carp be boiled, and well 
drained on a cloth; put it info the ſauce; ſimmer it two or 
three minutes: let the remainder of the roe be mixed with 
egg, a little grated lemon-peel, and nutmeg, fried in little 
cakes; garniſh the diſh with theſe, ſippets cut with three 
corners and fried dry, horſe-radiſh, and ſliced lemon. 


To dreſs Carp au Blue. 
TAKE a brace of large carp, waſh and gut them while 


they are alive, as ſoon after they are taken out of the water 

as poſſible ;' ſplit them down the back, and cut them into 

lay one carp in the 2 | 
tne. 


diſterent pieces as quick as poſlible 
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the ſcaly ſide upwards, and cover it all over with ſalt; then 
lay the other upon it, and cover that alſo very thick with 
ſalt; have ready boiled three pints of white-wine vinegar, 
a large ſtick of horſe-radiſh cut into ſlices, a great piece of 
parſley-root, ſome ginger, a nutmeg fliced, black pepper, 
and all-ſpice; pour this liquor and ingredients upon it 
boiling hot (there muſt be enough to cover it) let it ſtand 
four or five hours; then ſet on a fiſh-kettle three parts full 
of water, with a little ſalt, a large ſtick of horſe-radiſh cut 
into pieces, ſome parſley-root, ginger, black pepper, all- 
ſpice, and vinegar; let this boil for half an hour, and ſcum 
it very clean; then put the fiſh, vinegar, and all that is in 
the diſh, into the fiſh-kettle; let it boil fitteen : minutes; 
ſcum it all the time it 1s boiling : ſend it to table quite hot ; 
the ſcales will be blue and look very pretty. Sauce—ſugar, 


vinegar, horſe-radiſh, and melted butter; or anchovy and 
melted butter. 


To fry Carp. 


SCALE and gut a brace of carp, waſh them clean, dry 
them well in a cloth, flour them, and put them into a fry- 
ing-pan of boiling lard ; let them be of a fine light brown ; 
fry the roes, and cut ſome thin flices of bread with three 
corners, fry them : lay the fiſh on a coarſe cloth to drain ; 
then put them into the diſh, the roes on each fide, the toaſts 
between.—Anchovy ſauce. 


To broil Carp. | 


WHEN they are ſcaled and gutted, ſlit them down the 
back, rub them with melted butter, pepper, and falt; broil 
them at a diſtance from the fire: before they are quite done, 
flour the gridiron to make them of a. fine brown. For 
fauce—make a ragout with the ſoft roes, artichoke bottoms, 
muſhrooms, onions, and capers lay them in the diſh, and 
pour the ragout over them. | 


To boil Carp au Court Bouillon. 


TAKE a brace of carp, ſcale, draw, and pull out the 
fins, put them into an earthen pan; ſet on a quart of vine- 
gar, put in a tea-ſpoonful of bay-ſalt : when it boils, pour 
it over the carp, and let them ſtand till they are cold; then 
ſet on vinegar enough in a ſtew-pan to boil them in: when 
it boils, put them in, and boil them gently till they are 
enough: before they are quite done, put in half a pint of 
white wine, with- three bay-leaves, a ſpoonful of white 
pepper, an onion, and four cloves; let all bead togetier 

| L 
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little while, and when the carp 1s thoroughly done, take 
them up, and lay them on a napkin. Sauce—ſtrain off the 
liquor; add to it an anchovy cleaned and boned, a little 
ſtrong gravy, a few pickled muſhrooms, and a piece of but- 
ter rolled in flour: let it boil ; and when of a proper thick- 
neſs, pour it into a ſauce- boat. 5 


Carp and Tench ſtewed white. 


TO one quart of boiled gravy, a quarter of a pint of Ma- 
deira, or white wine, a blade or two of mace, ſome whole 
pepper, a bit of lemon- peel, and horſe-radiſh, a large onion, 
and two anchovies; let theſe ſimmer very gently an hour or 
more; ſtrain it; put to it ſome thick cream, a piece of but- 
ter mixed well with a large ſpoonful of flour; ſtir this over 
the fire till the butter is melted, and the ſauce boils up, or 
it will be greaſy; ſqueeze in the juice of half a lemon; add 

more wine and ſpice, if agreeable; boil the fiſh, drain it 
well, pour the ſauce over it. Garniſh with lemon. 


Carp and Tench ſtewed brown. 


CLEAN and dry them; flour and fry them a nice brown, 
and dry: ſimmer for a quarter of an hour three pints of good 

gravy, a full pint of red wine, a few cloves, a piece of 
horſe-radiſh, a good onion, a little chyan, ſome catchup; 
put in the fiſh, 8k them gently till enough, cloſe covered; 
take them out, ſtrain the ſauce; add ſome of the roe bruiſed, 
and, if not thick enough, a little flour mixed ſmooth 
with a little gravy ; boil this up, lay in the fiſh, ſet it over 
the fire for a minute or two. Garniſh with the roe 
boiled, or made into cakes as before, lemon, and horſe-ra- 
diſh, | | | 


4 


To bake Carp. 


WHEN the carp are ſcaled, gutted, and waſhed, take a 
deep earthen diſh that will hold them, rub it all over with 
butter; lay in the carp; put in the diſh a bunch of ſweet 
herbs, an onion, an anchovy, ſome black and white pep- 
per, ſalt, cloves, mace, with a little white wine; cover it 
over cloſe, and ſend them to the oven: if they are large, 
they will take an hour; if ſmall, leſs time will do them : 
when they are done, take them out with care, put them over 
fome hot water to keep warm, cover them very cloſe: ſcum 
all the fat off the liquor they were baked in, and ſtrain it 
into a ſauce-pan; add to it half a pound of butter rolled 


in flour, . 
TEN CA. 
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To chooſe Tench. 


THE are a fine freſh-water fiſh, and ſhould be dreſſed 
alive : the way to judge of their freſhneſs, is to examine the 
gills, which ſhould bered, and hard to open, the eyes bright, 
the body firm and ſtiff, The tench is covered with a ſlimy 
matter, which, if clear and bright, is a good ſign. They 

are in ſeaſon in July, Auguſt, and September, 


2 | To boil Tench. 
SCALE them whale alive, gut them, and waſh their in- 


ſides with vinegar; put them into a ſtew- pan, when the 
water boils, with ſome ſalt, a bunch of ſweet herbs, lemon- 
peel, and whole pepper; put in the tench, cover the ſtew- 
pan cloſe, and let them boil quick till they are done; then 
{train off ſome of the liquor in a ſauce-pan ; and add to it 

ſome walnut-liquor, a little white wine, a little gravy, an 
anchovy, and ſome oyſters or ſhrimps ; boil theſe ingre- 
dients together; thitken them up with butter rolled in 
flour, with a little lemon ſqueezed in: pour ſome over the 
fins, the reſt in ſauce-boats. | 


To roaſt Tench. | 


WASH them and clean them well from their ſlime ; 
make a little hole as near the gills as poſſible; take out the 
guts, and clean the throat; make a ſtuffing with ſweet 
herbs, a little parſley, a few crumbs of bread, alittle grated 
lemon-peel, and nutmeg, with a little bit, of butter, mixed 
all together, and ſtuff the fiſh with them; tie the fiſh to the 
ſpit, with two or three ſplinters, and roaft them; mix butter 
and vinegar, and baſte them with it.—Anchovy, ſhrimp, 
or oyſter ſauce, | 


8 To fry Tench. 


„ TAKE a brace of tench, gut, waſh, and dry them well in the 
' cloth; then ſlit them down the back, ſprinkle a little ſalt eng 
over them, and drudge them with flour; fry them of a fine bu 
brown in boiling lard. Sauce —anchovy, with muſhrooms, | 
truffles, and capers, all chopped ſmall and ſtewed in gravy, 
with the juice of a lemon, and a little fiſh cullis. 


To ſouſe Tench. 


| DRAW the tench at the gills, and cut them off, and 
they will boil the whiter ; put into the water ſome mages 
Jalt, 
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ſalt, bay-leaves, a bunch of ſweet herbs, whole cloves, 
mace; wipe off the ſlime, but do not ſcale them: when 
they are boiled, waſh off the looſe ſcales : ſtrain the i1quor 
through a jelly bag, and put ſom? iſinglas into it that has 
been ſoaked, and boil it: lay the nih in the diſh, ſtrain the 
liquor through the bag into the diſh over the fiſh : let it 
ſtand till it is cold, before it is uſed. | 

This jally will ſerve to jelly lobſters, prawns, or cray- 
fiſh, hanging them in a glaſs by a thread at their full length: 
fill the glaſs with the jelly while it is warm; when cold, 
turn it out of the glaſs. en 


F 


To chooſe Perch. 


THEY are not ſo much efteemed as carp and tench, 
though a very good freſh-water fiſi; they are judged to be 
freſh, by the livelineſs gf their eyes, and the ſtiffneſs of their 
fins. They are in ſeaſon from Michaelmas to March. 


ks To fry Perch. 


SCALE, gut, and waſh them very clean; ſcore them at 
ſome diſtance on the ndes, but not very deep; dry them 
well, and flour them all over; fry them in oiled butter : 
when they are of a fine brown, lay ſome criſped pariley 
round the fiſh. Sauce—plain butter.—Some make the 
following ſauce: two ounces of browned butter; put to it 
ſome flour, a few chives chopped ſmall, ſome parſley, a few 
freſh muſhrooms cut ſmall, and a little hoiling water lay 
the perch into this liquor, after they are fried, and let them 
ſtew gently for four or five minutes 3 then lay them in a 
warm diſh; add two large ſpoonfuls of capers cut ſmall, 
|: thicken it up with butter and flour, and pour it over them, 


To broil Perch. 


IHE muſt be very freſn.— Scale, gut, and waſh them; 
then dry them very well in a napkin; melt ſome butter, 
enough to dip the perch in all over; roll them about till the 
butter ſticks well to every part of them: ſet the gridiron over 
a clear briſk fire, but at a great height above it; (the perch 
muſt be well done before they are browned) when they are 
near enough, put the gridiron nearer the fire, to brown them. 
For ſauce—ſet on a ſauce-pan with ſome butter, a little 
flour, a bit of leek, two ſpoonfuls of vinegar, a little wa- 
ter, ſome pepper, ſalt, a little grated nutmeg, and two or 
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three anchovies waſhed and boned: keep the ingredients ſhak- 
ing round in a ſauce-pan while the fiſh are doing: when 
they are done, take out the leek, and pour the ſauce over 
the fiſh, | 


Water Souchy. 


MAKE perch or flounders very clean; put them into a 
ſtew-pan, with cold water, (enough for broth) a very little 
white-wine, vinegar, and ſome ſalt; take off the ſcum ; boil 


them gently for a quarter of an hour; ſerve them with the 


broth ; put in ſome pariley-roots ready boiled, and ſtrew 
over parſley boiled of a nice green : bread and butter on a 


„ 45. 


To chooſe Smelts. 


IF good, they ſhould be of a fine filver hue, very firm, 
and have a very agreeable ſmell, extremely like a cucumber, 


plate. 


They are taken in many great rivers. 


To fry Smelts. 


DRV them ; rub them with yolk of egg, flour, or ſtrew 


fine bread crumbs on them; fry them; lay the tails together 
in the middle of the diſh.—Anchovy ſauce. 


Stelts in ſavoury Jelly, _ 
SEASON them with pepper and falt; bake, and drain 


them: when cold, pour jelly over them; or break the jelly, 
and heap over them, 


To pot Smelts. 


DRAW out the inſide ; ſeaſon them with ſalt, pounded 
mace, and pepper, butter on the top; bake them : when 
near cold, take them out, lay them upon a cloth; put them 
into pots; take off the butter from the gravy, clarify it with 
more, pour 1t on them. 


To pickle Smelts. 

TAKE a large jar that will hold a quarter of a peck of 
ſmelts ; take half an ounce of nutmegs, a quarter of an 
ounce of mace, half an ounce of ſalt-petre, half an ounce of 
pepper, a quarter of a pound of common falt, all beat very 
fine; waſh, clean, and gut the ſmelts; lay them in rows in 


a jar; between every layer of ſmelts, ſtrew the ſeaſoning, Þ 
with ſome bay- leaves; boil red wine enough to cover them; 
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into their mouths; boil them a few minutes in falt and 


red wine, ſome ſalt and vinegar, two onions ſliced, with a 


THELADY'S ASSISIANEF.-:23 


pour it boiling hot over them ; cover them with a plate : 
when cold, tie them down clote, They are better than 


anchovies. 


Another way | 
DRAW out the inſide, all but the roe; put their tails 


water, vinegar, and pepper-corns ; take out the tith ; when 
the pickle is cold, pour it over them. | 


MULLETS; 


To chooſe Mullets. 


THE ſea-mullets are better than the river mullets, and 
the red than the grey : they ſhould be very firm, to be good. 
They are in ſeaſon in Auguſt, 


To boil Mullets. 


BOIL mullets in ſalt and water: when they are enough, 
pour away part of the water, and put to the reſt a pint of 


bunch of ſweet herbs, ſome nutmeg, beaten mace, and the 
Juice of a lemon : boil theſe well together, with two or three 
anchovies ; then put in the fiſh ; and when they have ſim- 
mered in it ſome time, put them into a diſh, and ſtrain the 
ſauce over them: ſhrimps or oyſters may be added. 


To broil Mullets. 


SCALE and gut them, and cut gaſhes in their ſides, dip 
them in melted butter, and broil them at a great diſtance 
from the fire. Sauce —anchovy, with capers, and a little 
Seville-orange or lemon ſqueezed into it. 


To fry Mullets. 


SCALE and gut them; melt ſome butter, and pour it 
into a deep diſh; ſcore the mullets acroſs the back, and dip 
them into the butter ; then ſet on in a ſtew-pan ſome but- 
ter; let it clarify; fry the mullets in it: when they are 
enough, lay them on a warm diſh, Sauce—anchovy and 

utter. 5 
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. 


Tx chools Roach: 


THEY are a very coarſe and bony fiſh : thoſe are much 
hetter which are taken in rivers, than thoſe which are caught 
in ponds. They are in ſeaſon in April and May, 


To boil Roach. | | 
SCALE, gut, and wafh them; wipe them, hack them in 


three or four places on the ſides; put into a ſtew-pan ſome 
ſmall beer, vinegar, and water, (enough to cover the fiſh) 
ſome ſalt, a bunch of ſweet herbs, ſome parſley, and a ftick 


of horſe- radiſh ſliced ; when it boils, put in the fiſh, Sauce 
—anchovy. | h 


To fry Roach. 


SCALE and gut the roach, waſh them in ſalt and water, 
wipe them very dry; then flour, and fry them in boiling 

lard; let them be brown and criſp, and lay them into a 
warm diſh ; pour the fat out of the pan, put into it a piece 
of butter; and when it boils, fry ſome ſage and parſley 
criſp; lay it on the roach, ——Anchovy ſauce, 


GUDGEONS. 


To chooſe Gudgeons, 


THEY are choſe by the ſame rules as other fiſh : they 
come in hefore Midſummer, and are to be had till near 
Chriſtmas : they are taken in running ſtreams, 


To dreſs Gudgeons, 
DRESS them as ſmelts. | 


S 4a LE. 


To chooſe Barble. 


THEY are choſe by the ſame rules as other fiſh ; and are 
caught in rivers. | 


To bail Barble. 


BOIL them after the ſame manner as mullets. To | 


* 


d ar? 
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To ſtew Barble, 
' TAKE a large barble, ſcale, gut, and waſh it in vinegar 


and ſalt, afterwards in water; put it into a ſtew-pan, with 
eel · broth, enough to cover it; let it ſtew gently ; then add 


ſome cloves, a bunch of ſweet herbs, and a bit of cinnamon : 


let them ſtew gently till the fiſh is done; then take it ont, 


| thicken the ſauce with butter and flour, and pour it over 


"7 i 7 


To chooſe Eels. 


SILVER eels, are the beſt: they ſhould be dreſſed alive. 
They are always in ſeaſon (except in the height of ſum- 
mer.) There 1s no fiſh in which there is a greater differ- 
ence than in eels, | 


To boil Fels. 


BOIL them in falt and water. Sauce---parfley and 
butter, \ 6's 


: To ftew Eels with Broth. 
CLEAN and gut the eels ; waſh them; put them into a 


ſauce-pan, with water, juſt enough to cover them ; put in a 


cruſt of bread, and two or three blades of mace ; cover them, 
and let them ftew very flowly till they are enough: put 


them into a diſh with the broth: Sauce---plain butter, or 


parſley and butter. The broth is rich, and good for ſick 


or weak people. 


To ſtew Eels. | 


CUT them into pieces; pepper and ſalt them; put them 
into a little ſtew-pan, with ſome boiled gravy, or a little 
beef broth, an onion with two or three cloves ſtuck into it, 
a bit of lemon-peel, a glaſs of Madeira; ſtew theſe gently :; 
when the eels are enough, which they will be in half an 
hour, or thereabouts, take them out, and the onion and 
lemon-peel ; mix ſome flour with a little cream, boil this 


in the ſauce; add more wine, if there is not ſufficient, and 


chyan ; ſqueeze in ſome lemon-juice, put in the eels. 


0x | Another 
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Another way. 


PUT one ounce of butter into a ſtew- pan; when it is 
melted, throw in a handful of ſorrel cut groſly, about a do- 
zen ſage - leaves cut tine, five pounds of eels cut to pieces, 
pepp<red and ſalted, two anchovies boned and minced, a 
large onion, the peel of 2 quarter of a lemon ſhred fine, half 
a nutmeg grated, half a pint of water; let theſe ſtew gently 
half an hour; take out the onion, ſqueeze in lemon-juice ; 
lay toaſted bread round the diſh cut three cornered. Half 
the quantity makes a ſmall diſh, | 


To broil or roaſt Eels. 

SKIN and clean a large cel; mix bread crumbs, grated 
lemon-peel, parſley chopped, pepper, ſalt, nutmeg, a few 
oyſters chopped, a bit of butter, and yolk of egg; (tuff the 
kel, ſew it up, turn it round; rub it with yolk of egg, ſtrew 
over it fine bread crumbs, ſtick on bits of butter; a little 
water in the diſh : bake 1t either in a common or Dutch 
oven. Serve it with the white fiſh ſauce; add to it what 
gravy comes from the fith, firſt taking off the fat: the oy- 
ſters in the ſtuffing may be omitted. Or, ſtrip the ſkin 
off the eel to the tail, ſcotch it, rub it with pepper and ſalt; 
Ruff it with the above ingredients, draw the ſkin over it; 
ſkewer it round, hang it in the Dutch oven, roaſt it; or put 
it on a gridiron, at a great diſtance, over a clear fire; let it 
be near done, then ſet it lower to brown.---Anchovy or 
white fiſh ſauce. | 


Eels ſpitchcocked. 


WHEN ſkinned and cleaned, ſlit open the belly, lay it 
flat, but do not bone it; cut it in pieces the length of a 
finger, rub it with yolk of egg; ſtrew over it fine bread 
_ crumbs, pepper, ſalt, nutmeg grated, lemon-peel, chopped 
„ parſley ; bro] 1t.--- Anchovy ſfauce——Or, do it whole, 


done with the above ingredients, turned round and ſkewer- |: 


ed; then broiled, or roaſted in a Dutch oven,---Anchovy 
{auce. 


To fry Eels, 


C them in pieces; ſeaſon them with pepper, ſalt, and 
nutmeg; flour them, fry them in butter. They are a pretty 


garniſn for moſt fiſh.---If they are ſmall, turn them round, 
and fry them whole, | ps 


To 


To 


cut ſmall ; ſet them into the oven to bake: when they 
are done, take the liquor which comes frem them, put 


layer of eel upon the firſt ſkin, and then a layer of minced- 


cover up the ſauce-pan, and let theſe ſtew till the eels are 


| dry them well; ſtrew over them ſcalded parſley and ſage 


bones, pepper-corns, ginger, and a little vinegar; boil 


the pickle is cold, put them in. 
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To bake Eels. 


TAKE the eels, ſtrip and clean them; take a ſhallow 
pan, and cut the cells in lengths according to the depth of 
the pan ; put them in, and let them ſtand upright in it; it 
ſhould be full: put in a little water, ſome ſalt, pepper, 
eſchalots cut fmall ; fome ſweet herbs, and a little parſley 


it into a ſauce-pan, and thicken it with a piece of butter 
rolled in flour, and a little white wine. 


Eels a-la-Daube. 


TAKE three large eels, and a brace of large tench, clean 
the ſkins of the eels well with ſalt, and waſh them in two or 
three waters; then cut one open, and ſtrip the ſkin off; lay 
it flat, pick the fleſh. of the eel and of the tench from the 
bones; mince and ſeaſon it with pepper, falt, cloves, and 


mace ; grate in three parts of a nutmeg; cut the fleſh of 


two more eels into long pieces, ſuch as are cut for larding; 


cut open another, ſkin, and lay that flat; then cut out the 


fleſh of a couple of large eels into long flips; then lay a 


meat; upon this put more eel, and upon them more minced- 
meat, till all is uſed: preſs it down with the hand, and lay 
over it the other ſkins; tie them round tight, and in ſuch a 
manner that the whole may be kept entire; then wrap it 
carefully up in a linen cloth, and put it into a ſauce-pan 


with ſome fiſh broth ; ſet it over a flow fire, and let it ſtew _ 


ſlowly for ſome time: when it is three parts done, paur in 
a 19h of red wine, and put in half a dozen cloves, a couple 
of bay-leaves broke, ſome whole white pepper, and ſalt; 


quite done; then take it off, and let it all cool together. 
This diſh the French eat inſtead of our collared eels; they 
cut it into ſlices; it looks very nice, and eats well. 


| Collared Eels. 
SLIT them up the back, take out the bones, waſh and 


chopped, pepper, and ſalt; roll them tight, tie them up in 
cloths ; boil them in ſalt and water, with the heads and 


them till tender; tie the cloths tight, hang them up: when 


FR — Potted 
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Potted Eels. 


RIP open the eels, bone, and cut them into pieces; waſh 
and dry them very well ; ſeaſon them high with pepper, ſalt, 
and nutmeg ; put them into a pot; lay on pieces of butter; 
bake them ; pour off all the gravy, preſſing them hard, that 

none may remain; pour on clarified butter. 


To pickle Eels, | 
TAKE ſome eels, ſkin them, lit them down the belly, 


take out the bones, rub them well all over with common 
ſalt; let them lie three days, and turn them every day; 
then take them out of the brine, waſh them in water, and 
wipe them dry with a cloth; ſeaſon them with nutmeg, 
cloves, mace, and a bay- leaf: roll them in a collar, and 
tie them tight in a cloth; boil them in an equal quantity of 
White- wine and vinegar: when they are tender, take them 
out of the liquor, and ſet them to cool; when they are cold, 
put them into the ſame liquor again; if there is not liquor 
enough, boil ſome more vinegar, white-wine, and ſpices: 
ſet them upon their ends while they are cooling, and they 
will keep their ſhape much better. | 


. To fry Lampreys. . 
CUT off the heads, and ſave the blood that runs from 


them; then waſh them well in warm water, dry them in a 
cloth, fry them in a little freſh butter till half-done; pour 
out the fat, and put in a little white-wine ; ſhake the pan 
round; put in a little whole pepper, nutmeg, ſalt, ſweet- 
herbs, and a bay-leaf, a few capers, a piece of butter rolled 
in flour, and the blood; ſhake the pan round often, and 
cover them cloſe : when they are done, take them out ; ſtrain 
off the ſauce; ſqueeze in the juice of a lemon, and pour it 


over the fiſh, 
| To broil Lampreys. 

WASH them very clean in warm water; cut them into 
pieces ; melt ſome butter and roll them in it; make a ſea- 
ſoning with grated bread, ſome pepper, ſalt, and ſweet 
herbs cut very ſmall: after the fiſh is well rubbed in the 
butter, dip it into the ſeaſoning, and broil it over a clear, 
gentle fire. Sauce—take ſome colouring for ſauce, and add 
to it ſome chives cut ſmall, parſley, muſhrooms, capers, an 
anchovy minced fine, ſame pepper, and ſalt ; put to it a 
little fiſh-broth, and ſome fiſh-cullis to thicken it; boikit, 
and ſtrain it over the fiſh, | 5 

0 


mon- peel, and put to it ſome pepper, ſalt, beaten cloves, 


a ſtew- pan; put in the fiſh, with half a pint of good fiſh- 


ſauce, and thicken it with half a ſpoonful of flour mixed in 


„% „ 
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To ſtew Lampreys. 
TAKE the lampreys, ſkin and gut them, grate ſome le- 


and mace; mix theſe together; ſkewer the lampreys round, 
and dip them in the ſeaſoning ; put ſome ſlices of butter into 


gravy, a quarter of a pint of white-wine, an anchovy, a 
bunch of ſweet herbs, and an onion ſliced; turn them 
often: when they are tender, take them out; ftrain off the 


a little gravy ; put in the fiſh, and let them be quite hot; 
then lay them into a diſh, and pour the ſauce over them. 


To pot Lampreys. | 

SCALD and ſcrape them, take out the inſides, eſpecially 
the black ſtring ; ſeaſon with pepper, ſalt, and mace; put 
them into a pan, and bake them in a ſlow oven: when they 


are done, take them out of the gravy, put them into a clean 
pan, and cover them with clarified butter. 


To bake a Collar of Fiſh. 


SKIN and gut a large eel, waſh it very clean in two or 
three waters; half-boil it; pick all the meat from the bone; 
make a ſeaſoning with beaten mace, pepper, ſalt, nutmeg, 
ſweet herbs, parſley, a little grated lemon-peel, and ſome 
grated bread ; beat theſe and the fleſh of the ee] together in 
a mortar very fine; let them all be well mixed; then take 
a flat fiſh that will roll well, either turbot, ſkate, ſoles, or 
thornback ; take all the bones and fins from the flat fiſh, 
and lay upon it the forced-meat (but leave a little of it) 
roll it up very tight, open the ſkin of the eel, and bind up 
the collar ich it; let. it be flat at top and -bottom, that it 


may lie well in the diſh; butter an earthen. diſh, and ſet it 


in upright; flour it, and ſtick pieces of butter on the top, 
and at the edges, that it may run down on the fiſh ; let it 
be baked enough, but great care muſt be taken to prevent 
its being broke; put a quarter of a pint of water into the 
diſh, For ſauce—take the water the eel was boiled in, and 


the bones of the eel, with the fins, &c. of the other fiſh; 


put them into a ſauce-pan, with. a bunch of ſweet herbs, 
an onion, fome mace, cloves, and white pepper; let theſe 
ſtew till reduced to a quarter of a pint; ſtrain it; add to it 
three or four ſpoonfuls of fiſh-cullis, a few truffles and mo- 
rells, a few muſhrooms, two ſpoonfuls of catchup, or half 
an one of ſoy, a piece of butter rolled in flour; ſeaſon it 


with, 
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with a little ſalt, and give it a boil; then take the forced- 

meat which was left, mix it up with the yolk of an egg into 

little balls; and fiy them : when the fiſh is done, lay it in 

the diſh, pour the ſauce over it, and lay the balls round. 
This does well in a Dutch oven, | 


FLOUND- ERS 


To chooſe Flounders. 


THEY ſhould be ſtiff, their eyes bright and full, their | 
bodies thick: they are both ſea and river fiſh; and ſhould, | 
if poſſible, be dreſſed alive. They are in ſeaſon from Ja- ; 
nuary to March, and from July to September, 


To ball Flounders. 


PUT on a ſtew- pan, with water ſufficient to cover the 
quantity of flounders which are to be dreſſed; put in ſome 
vinegar and horſe-radiſh : when the water boils, put in the 
fiſh, but let them be well cleaned and their fins cut off; do 
not let them boil too faſt, left they break: when they are 

enough, lay them on a fiſh-plate, the tails in the middle. 
 Savce—parſley and butter. 

Plaice and dabs are boiled in the ſame manner. 


To fry Flounders, Dabs, or Plaice. 


PUT oil, rendered lard, or dripping, into a frying- pan, 
ſufficient to cover the fiſh; let the fat boil before the fiſh is 
put in; dry the fiſh well with a cloth, and flour it: when 
fried, lay it on a coarſe cloth to drain. | 5 

To ſtew Flounders, Dabs, or Plaice. 4 

CLEAN the flounders, and cut off the fins; put them in- 
to a ſtew- pan, with as much water as will cover them; put 
to them an anchovy ſplit, a blade of mace, ſome ſalt, a 
| ſpoonful of lemon- juice, and an eſchalot; let theſe fimmer 
very ſlowly till they are enough; ſcum them very clean; 
lay them to drain in a diſh, but keep them hot; then ſtrain 
off the liquor into the ſtew-pan, put to it a piece of butter 
rolled in flour, a ſpoonful of catchup, ſome pickled muſh- 
rooms, and a glaſs of white-wine : let it boil till it is of a 
proper thickneſs ; if there is any ſcum, take it clean off, aud 
pour the ſauce over the fiſh, 


R 


Another 
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Another way. 


TAKE the fiſh and fry them of a fine brown ; then take 
them up, and add to the butter they were fried in, water 
ſufficient to make ſauce for the quantity of fiſh that are done 
to a quart of water two anchovies and an onion ſliced, a 
ſpoonful of catchup, and two ſpoonfuls of red wine; let it 


ſimmer a quarter of an hour, then put it into the diſh : let 


them ſtew very ſlowly a quarter of an hour, then take them 
out; put them into a warm diſh, and thicken the ſauce with 


butter and flour; give it a boil, and ſtrain it off; pour it 
over the fiſh. 


To fricaſſẽe Flounders, &c. 


white; cut the fleſh from the bones into long ſlices, and dip 
them into yolk of egg; ſtrew over them ſome bread-raſpings, 
and fry them in clarified butter: when they are enough, lay 
them upon a plate, and keep them hot. For ſauce—take 


an anchovy, ſome thyme, parſley, a little pepper, ſalt, cloves, 


then take the butter the fiſh was fried in, ps it into a pan 
over the fire; ſhake ſome flour into it, and keep ftirring it 
while the flour is ſhaking in; then ſtrain the liquor into it, 


toit; put the fiſh into a diſh, and pour the ſauce over them, 


Salt or Tuſk Fiſh, 


SOAK it a day or two, according to its ſize and ſaltneſs; 
lay it on bricks or ſtones all night; put it again into water 
the day it is uſed, and boil it.—Ling requires a great deal 
of doing; it muſt only ſimmer; ſometimes it will take two 
hours ſimmering, after twelve hours ſoaking.—Water-cod 
need only be boiled and well ſcummed.—Scotch haddocks 
> ſhould be laid in ſoak all night; they may be either broiled 

or boiled; if broiled, they ſhould be ſplit aſunder. For 
ſauce—egg ſauce,, parſnips whole or maſhed, potatoes, and 
plain butter; or, when boiled, pull the ſalt fiſh into flakes, 
pour over it egg ſauce, or maſhed parſnips. 


1 CLEAN the fiſh, and take off the black-ſkin, but not the 


the bones of the fiſh, boil them in ſome water; then put in 


and mace: let theſe ſimmer till the anchovy is diſſolved; 


and let it boil till it is thick ; ſqueeze ſome lemon: juice in- 
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„„ 


To chooſe Sprats. | 


"THEY are choſe by the ſame rules as herrings. They 
are in ſeaſon all the winter. | e 


Too bake or broil Sprats. 
DO them as herrings. | 


b To pickle Sprats like Anchovies. 

TAKE a peck of the beſt ſprats, (they muſt be very 
freſh) not waſhed or wiped, but as they come out of the wa- 
ter; have ready two pounds of common ſalt, four pounds 
of ſalt-petre, a quarter of a pound of bay-ſalt, two ounces 
of ſalt prunella, two pennyworth of cock 
in a mortar and mixed together; put them into a ſtone pot 
or ſmall barrel; lay a row of ſprats, then a layer of the ſalts, 
and ſoon till the pot is full; preſs them hard down, cover 
them cloſe; let them ſtand ſix months, and they wil! be fit 
for uſe. A barrel is beſt, as they can then be turned bottom 
upwards every week. | 


To pickle Sprats. 
DO them in the ſame manner as herrings, 


AOBSTERS 


To chooſe Lobſters. 


THEIR tails, if freſh, ſhould be ſtiff, and pull up with 
a ſpring ; if ſtale, the tail will be flabby. This direction is 
for boiled lobſters. It is better to buy them alive, and boil 
them ; but then they will ſometimes live till they are quite 
ſpent: if they have not been long taken, the claws will 
have a quick, ſtrong motion upon ſqueezing the eyes. The 
heavieſt are eſteemed the beſt. The cock-lobſter is known 
by the narrow back-part of his tail ; the two uppermoſt fins 
within his tail are ſtiff and hard: but thoſe of the hen are 
ſoft, and the tail broader. The male, though generally 
ſmaller than the female, has the higheſt flavour in the body; 
his fleſh is firmer, and the colour, when boiled, is redder. 

| | To 


ineal, pounded all 


— 
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To butter Lobſters. 


WHEN boiled, take out the meat, cut it into pieces; put 
to it a little gravy, the inſide of the lobſter, 1 the ſpawn 
bruiſed, a very little white wine, pepper, ſalt, nutmeg, 
grated lemon-peel, a piece of butter mixed with flour, and 
a little lemon- juice; ſtir this together; let it boil up: quar- 
ter the chine ; pepper, ſalt, and broil it; lay it round the 
diſh on the reſt, Garniſh with ſliced lemon. | 


Another way. 
CUT the lobſter in pieces, as before; put to it a little 


water, pepper, ſalt, nutmeg, a piece of butter mixed with 


Hour; boil it up. 


To ſtew Lobfters. 


WHEN the lobſters are boiled, pick the meat clean from 
the ſhells; take a pint of water, a little mace, a little 
whole pepper and the fhells of the lobſters; let them boil 


till all their goodneſs is out: ſtrain off the liquor, and put 


it into a ſauce-pan; put in the lobſters, with a piece of but- 
ter rolled in flour, a ſpoonful or two of zyhite-wine, and a. 


little juice of lemon: let them boil, anck then lay them in 


To broil Lobſters. 
WHEN the lobſters are boiled, ſplit their tails and chines, 


crack the claws, pepper, and ſalt them; take out their bo- 


dies, and what is called the lady; then put them again into 
the ſhells, and then upon the gridiron over a 5 fire; 
likewiſe the tails and the claws; baſte them. with butter, 
and ſend them to table, with melted butter in a boat. 


To roaſt Lobſter. 
MORE than half boil it; ſet it in a Dutch oven, baſte it 


well till nicely frothed; ſerve it with melted butter. 


To pot Lobſter. 


BOIL it well, pick out all the meat and infide; ſeaſon 
high with pepper, ſalt, and nutmeg ; beat it fine, with but- 
ter enough to make it mellow, put it down cloſe in the pot; 
ſet it into a ſlack oven for two or three minutes ; pour over 
clarified butter. 


Y Another 
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8 Another way. od 
SEASON the meat from the claws and inſide, as before 
directed, and pound it; lay ſome at the bottom of the pot, 


then the tail well ſeaſoned ; fill the pot with the remainder ; 
pour over clarified butter. | 


Pp 5 
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To chooſe Crabs. 


THEY will not keep ſo long as lobſters : when they are 
in perfection, the joints of the legs are ſtiff, and the body 
has a very ſweet ſmell ; when they have been kept too long, 
the joints are limber, the eyes look dead and looſe, accom- 
panied with a very bad ſmell. 


| | To butter Crabs. 
- PICK out the fiſh, bruiſe the inſide; heat it in a little 


gravy, with alittle wine, ſome pepper, ſalt, nutmeg, a few 
crumbs of bread, a piece of butter, with a very little flour, 
ſome vinegar or lemon-juice. | 


= Crab browned and ſerved in the Shell. | 
LEAVE the great ſhell whole, mince all the fiſh, ſhred 


ſome parſley, muſhrooms, or truffles, a little young onion ; 
fry theſe, put in the minced crab, with the inſide bruiſed, 
ſome pepper, ſalt, and | gore lemon- peel; ſtir this about, 
ſhake on ſome flour, and add a little lemon- juice, with ſome 
good gravy ; let this ſimmer up, fill the ſhell or ſnells; ſftrew 
over crumbs of bread; brown them in a Dutch oven, or 
with a ſalamander. | A 


<Q 


PRAWNS an SHRIMPS. 


To chooſe Prawns and Shrimps. 


WHEN in perfection they have a very excellent ſmell; 
they are firm and ſtiff; the tails are alſo the ſame, for they 
turn ſtifly inwards : when the prawns are frefh, their colour 
is very als ah but when they are ſtale, the tails grow lim- 
ber, they loſe the brightneſs of their colour, and grow pale 
and clammy. | 

Shrimps are of the prawn kind, and are known to be 
good or bad by the ſame rules, | i 


* 
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To butter Prawns or Shrimps. 


MELT a piece of butter mixed with flour, in ſome good 
gravy, keep it ſtirring: put in the fiſh, with a little nutmeg 
grated, pepper, and ſalt; ſimmer them up, lay toaſted 
bread round, cut three cornered. 


Cray-Fiſn and Prawns in Jelly. 


Pu a xeveral into ſavoury jelly, taking care they lie ſepa- 
rate. | 2 . 


To pot Shrimps. 


WHEN boiled, ſeaſon them well with pepper, Calt, and a 
little e ere eloves; put them cloſe into a pot, ſet them 
e 


for a few minutes into a flack oven; pour over elarrified 
butter. 


Cray-Fiſh with white Sauce. 


WHEN boiled, pick the ſhells from the tails, and from 
the great claws hs off the ſmall claws; thicken ſome 
white gravy with cream, flour, and a bit of butter; add 
pepper and falt, a little chopped parſſey; heat the cray-fiſh 
in this; ſerve it very hot. Only the tails may be done. 


| Cray-Fiſh diſguiſed, EET. 

WHEN boiled, take the great ſhells from the bodies, and 
the ſhells from the tails, leave the large claws intire on the 
bodies, take off the ſmall ones; put into the bottom of a 
diſh parſley, a little onion, muſhrooms, ſweet herbs, all 
chopped; place the cray-fiſh on this round the diſh, the 
tails towards the middle, and ſo in rows till the difh is 
covered; pour in ſome good gravy a little thickened, and 
lemon- juice; ſtrew crumbs of bread, pepper, ſalt, and 


nutmeg all over the top; heat and brown this in a common 
or Dutch oven. 5 : | 


oO Y-$ TE * 


To chooſe Oyſters. 
THE goodneſs of oyſters conſiſts in their being healthy 


and properly reliſhed ; they are known to be alive and vi- 


gorous when they cloſe faſt upon the knife, and let go as 
ſoon as they are wounded in * body. They ſhould be eat 


2 as 
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as ſoon as opened, for they ſoon become poor and flabby. | 


The Rock oyſters are the largeſt. 


| Oyſters ſtewed. 
WASH them in their own liquor, ſtrain them : put them 


into a ſauce-pan, with ſome white pepper pounded, a little 


beaten mace, a little eream, a piece of butter mixed with 
flour; ſtir this till it boils, throw in the oyfters, ſimmer 
them till enough; add ſalt, if wanted: toaſted ſippets round 
the diſh. | 


Oyſter Loaves. 


STEW them as above fill little Dutch loaves with 


them. 


A Ragout of Oyſters. 
MAKE a batter with two or three eggs, pepper, alt, 


_ grated lemon- peel, chopped parſley, a little flour; dip in 


the oyſters, fry them, drain them; pour the fat out of the 
pan, ſhake in ſome flour, put to it a little good gravy, ſtir 
it over the fire till brown and thick; add a little more gra- 


ry, the oyſter liquor ftrained, a little white-wine ;. throw 


in the oyſters, ſhake them round, ſimmer them a little, 
Thirty oyſters make a pretty diſh. | 


. Oyſters on Skewers, 


PUT a bit of butter into a ſtew-pan, throw im large oy- 
ſters and ſome muſhrooms, with pepper, ſalt, pounded 
cloves, parſley, and ſweet herbs chopped, a duſt of flour; 
ſtir theſe about half a minute, then put the oyſters on filver 
fkewers, a muſhroom between each; roll them in crumbs 
of bread; broil them; put into the ftew-pan a little good 


gravy, let it be thick and palatable ; a little lemon-juice, 


Serve the oyſters on the ſłewers; the ſauce in the diſh, 


Oyſters ſcolloped. 


WASH them in their own liquor, ſtrain the liquor to 
them; put ſome into ſcolloped-ſhells, ſtre over them bread 
crumbs, with alittle pepper, a bit of butter ; then more oy- 
ſters, bread crumbs, and a bit more butter at the top; {et 
them into a Dutch oven, let them be a nice brown. 


. Forced Oyſters in Shells. 
SCALD the oyſters in their own liquor, chop them; add 


parſley and anchovy chopped, crumbs of bread, lemon-pecl 
' grated, pepper, ſalt, nutmeg, a little cream, yolk of egg; 
| 4 
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ſalt; dip in the oyſters, fry them in hog's-lard, a light 


them out of the bottom-ſhel] ; put a little of the ſeaſoning 
to each oyſter, with pepper, and a little white-wine; put 


add to it a little white-wine vinegar, with ſome falt, whole 
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a piece of butter, and ſome whole oyſters ; fill ſome ſcol- 


loped-ſhells, ſtrew over a few crumbs of bread, brown them 
in a Dutch oven. | 


Oyſters in Shells, another way. 

PUT a bit of butter into a ſtew- pan, throw. in oyſters,. 
chopped muſhrooms, and parſley, grated lemon- peel, pepper, 
and falt, a little young onion, or eſchalot; ftir them about 
a minute, fill the ſhells, put in a bit of butter and the oy- 
ſter liquor; ſtrew over crumbs. of bread, brown them. 


To fry Oyſters. 


MAKE a batter with the yolk of one or two eggs, a lit- 
tle nutmeg, ſome beaten mace, a little flour, and a little 


brown. If agreeable, a little parſley may be ſhred fine and 
put into the batter. | 


Oyſters à-la-Daube. 


MAKE a ſeaſoning of parſley,. bafil, and chives, cut 
very ſmall; open the oyſters, looſen them, but do not take 


on the top ſhell, and ſet them on the gridiron ; lay from time 
to time a red-hot ſhovel over them: when they are enough, 
take off the upper ſhell, and ſend them to table in the under 
ane. ; ; | 


Ouyſters fried. 
DIP them in yolks of eggs that are beat with flour, falt;, 


and nutmeg, fry them a light brown; they are proper gar 


niſh for cod, and calf's head haſhed, &c. 


To pickle Oyſters. 85 | 
WASH the oyſters, and ftrain the liquor off very clear; 


pepper, a race of ginger, two or three. bay-leaves, with an: 
onion ; boil theſe together, then put in the oyſters, and let. 
them boil very gently till they are tender; take off the ſcum. 
as it riſes ;, when they are enough, take them out with a. 
ſpoon ; when the pickle is cold, put them up in a pot or 
ſmall barrel, top them up cloſe. They will keep five or 
ſ weeks. „ 5 N | 


- 
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Or, 


WASH them about in their own liquor; ſtrain the li- 
quor; boil the oyſters gently in it till enough, ſcumming 
it; take out the oyſters ; put to the liquor a little vinegar 
and Lifbon wine, a few black pepper-corns, a little mace, 
nutmeg, and ſalt; boil this together; when cold, put it to 
the oyſters; keep them cloſe covered in a barrel or jar. 


CC 


Ragout of Muſcles. 


MELT a little butter in a ſtew-pan, take the muſcles 
out of the ſhells, fry them a minute with a little chopped 
parſley, then ſhake over them a little flour, put in a little 
cream, pepper, ſalt, nutmeg, and lemon-juice ; boil them 
up; if they are to be brown, put good' gravy inſtead of 
cream. | 


Or, 


_ WHEN the muſcles. are well cleaned, ſtew them without 
water till they open, take them from the ſhells, ſave the li- 
quor; put into a ſtew-pan a bit of butter, with a few 
muſhrooms chopped, a little parſley, and a little grated le- 
mon- peel; ſtir this a little about, put in ſome good gravy, 
with pepper and ſalt; thicken this with a little flour, boil it 
de put in the muſcles with a little liquor; let them be 
ot. 

N. B. When muſcles are ſtewed, throw among them a 
half crown, or any piece of ſilver; if that is not diſcolour- 
ed, the muſcles may be eat with the greateſt ſafety, without 
taking any thing out of them, as is the uſual method. 


ANCHOVIES. 


To chooſe Anchovies. 


THEY are preſerved in barrels with bay-ſalt; no other 
fiſh has the fine flavour of the anchovy. They are caught 
upon the coaſts of Provence and Catalonia, in May, June, 
and July. The fineſt are thoſe which look red and mellow, 
and the bones moiſt and oily ; the fleſh ſhould be high- 
Zavoured, and the liquor ſhoyld look reddiſh, and have a 


fine flavour. 
POULTRY. 
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| To. chooſe a Turkey Cock. 


I; young, it has a ſmooth black leg with a ſhort ſpur, the 


eyes full and bright, and the feet limber and moiſt; take 
care the ſpurs are not cut or ſcraped, If it is ſtale, the eyes 
will be ſunk, and the feet dry. 


Hen Turkey. 


THE hen turkey 1s known to be freſh or ſtale, old or 
young, by the ſame rules; only, if ſhe is old her legs will 
e red and rough; if ſhe is with egg, the vent will be ſof 


and open; if the vent is hard, ſhe has no eggs. 


To boil a Turkey. | 
MAKE a ſtuffing with grated bread, oyſters. chopped, 


grated lemon- peel, pepper, ſalt, nutmeg ; about four ounces 
of butter, or ſuet chopped, a little cream, yolks of eggs, 
to make it a light ſtuffing; fill the craw; if any is left, 
make it into balls; flour the turkey; put it into water 


while cold; take off the ſcum as it riſes, let it boil gently ; 


a middling turkey will take about an hour. Boil the balls, 
lay them round it, with oyſter ſauce in the diſh, and in a 
boat. The ſtuffing may be made without oyſters ; or it 
may be ſtuffed with forced-meat, or ſauſage-meat, mixed 
with a few crumbs of bread and yolks of eggs. If oyiters 
are not to be had, white celery ſauce is very good, or white 

ſauce. ; | | 


To boil a Turkey au Bourgeors. oy 
LET the turkey be truſſed for boiling ; ſet on a pot with 
ſome water and ſome ſalt, a large handful of chopped par- 


ſley, and four or five pepper corns ; when it boils put in the 
turkey, and let it boil very gently till it is enough, but be 


very careful it is not done too much; when it is near done, 


ſet on a ſauce-pan, with a piece of butter rolled in flour, 
and a little water; cut ſome parfley very ſmall, and put 
. | | me 
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into it a thin ſlice of garlick, two anchovies, a tea-ſpoonful | 


of lemon-peel, cut like dice, a little juice of lemon, and 
ſome ſalt; let theſe ſtew together, and then thicken it; take 
up the turkey, and pour the ſauce over it. 


To ſtew a Turkey. 


TAKE a pot large enough to hold a Turkey, lay at the 
bottom four ſkewers acroſs, and upon theſe lay the turkey; 
pour in a quart of good veal gravy, and a bunch of celery 


cut very ſmall, with ſome beaten mace ; let theſe ſtew as ſlow 


as poſſible, till the gravy is more than half conſumed; then 
roll a large piece of butter in flour, and put into the pot ; when 
it is melted, put in a glaſs of Madeira or white wine : if 
there is not ſauce enough, add a little ſtrong veal gravy, 
but then butter muſt be added to make it of a proper thick- 
neſs; when the turkey is tender, take it up, and pour the 
ſauce over it—pickled muſhrooms, or oyſters, may be add- 
ed to the ſauce. . | 


Turkey ſtewed with Celery, 


STUFF the turkey as when ſtewed brown, (leaving out 
the oyſters) or with forced-meat ; boil it till near enough, 
with an onion, a little whole pepper, a piece of lemon-peel, 
and a bunch of ſweet herbs in the water; have ſome celery 


cut into lengths and boiled till near enough; put them into 


ſome of the liquor the turkey was boiled in; lay in the 
turkey, breaſt downwards, ſtew it a quarter of an hour, or 
till it is done; but do not overdo it; take it up: thicken 
the ſauce with a piece of butter rolled in flour, and ſome 
good cream; add ſalt and chyan. 


Turkey ſtewed brown. 


TAKE a ſmall turkey and bone it; fill it with a forced- 
meat made as follows: Take half a pound of veal, and the 


meat of two, pigeons, a tongue out of the pickle, boiled and 
peeled ; chop all theſe ingredients together, and beat them 
in a mortar, with ſome marrow from a be bone, or 3a 
pound of ſuet from a loin of veal; ſeaſon them with two or 
three cloves, two or three hlades of mace, and half a nut- 
meg, dried at the fire, and pounded, with ſome falt ; mi 
all theſe. well together; fill the turkey, and fry it of a fine 
brown; put it into a pot that will juſt hold it, lay ſome 
ſkewers at the bottom of the pot, to keep the turkey from 
ſticking; put in a quart of good beef gravy, cover it cloſe, 
and let it ſtew for half an hour very gently, then put in à 
ap of red wine, one ſpoonful ot catchup, a large ſpoon- 


ul of pickled muſhrooms, ſome trufſfles, morells, and I 
| Fog | pie 
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iece of butter rolled in flour; cover it cloſe, and let it ſtew 
alf an hour longer. Fry ſome hollow French loaves, then 
take ſome oyſters, ſtew them in a ſauce- pan, with a bit of 
mace, their liquor, a little white wine, and a piece of butter 
rolled in flour; let them ſtew till they are pretty thick, fill 
the loaves. with them ; lay the turkey in the diſh, pour the 
ſauce over it; lay the loaves on each fide. | 


Turkey ſtewed brown another way. 


CUT the turkey up the back; take out the entrails, and 
the bones out of the body, leave on the rump, legs, and wing 
bones; chop ſome oyſters, ſuet, marrow, or a piece of but- 
ter, lemon-peel grated, the crumb of a French roll ſoaked 
in cream, pepper, ſalt, nutmeg, parſley chopped, yolks of 
eggs; fill the turkey with this, ſew it-up, lard the breaſt; 
half-roaſt it, put it into a veſſel that will juſt hold it, with 
three pints of cullis, or good gravy (more if the turkey is 
large,) let it ſtew gently an hour and a half, or two hours; 
when tender, thicken the ſauce with a little flour, but firſt 


ſcum it. Add fome oyſters and their liquor, freſh or pick- 


led muſhrooms, a little chyan, lemon-juice, if neceſſary, 
A fowl may be ſtewed in the ſame manner. 


To roaſt a Turkey. 


A middle-fized one will be roaſted in an hour. Make a 


ſtuffing with four ounces of butter or chopped ſuet, grated 
bread, a little lemon- peel, parſley, and ſweet herbs chopped, 


pepper, ſalt, and nutmeg, a little cream, and yolks of eggs; 


fill the craw with this, or with forced- meat; paper the 
breaſt till near done, then flour and baite it. For ſauce— 
gravy alone, or brown celery ſauce, or muſhroom ſauce. 
For a turkey poult, gravy and bread ſauce. 


As ſoon as any kind of poultry is laid to the fire, flour 


and baſe it. 


To roaſt a Turkey with, Oyſters. 


WHEN it is truſſed for roaſting, cut the liver to pieces, 
and fet it over the fire in a ſtew-pan, with half a pint of oy- 
ſters waſhed, and their liquor, which muſt be ſtrained, ſome 
pepper and ſalt, two bay-leaves, two blades of mace, a piece 
of butter rolled in Gur: let theſe ſtew very gently a- 
bout ten minutes, and then take them off; ſinge the turkey, 
and ſtuff it with the oyſters; cover the heart with thin ſlices 
of bacon, and put a buttered ſheet of paper over it; ſpit it, 
and lay it down to a good fire, but at a diſtance. While it 
is roaſting, ſet on a ſtew-pan with half a pint of eſſence of 
ham: take a pint of oyſters, throw them into boiling wa- 
= | 1 ter; 


. * 


THE LADY's ASSISTANT. 249 


_ * = — 
— — — — a 44 TY - — . — - 
r r 
. 


- -=_— 


_— _ x 


—_— 
2 


20 THE LADY's ASSISTANT. 


ter : take off the beards, then put them into the eſſence of 
ham : add a little lemon-juice, give them a boil. When 
the turkey is enough and in the diſh, pour the ſauce over it. 


To roaſt a Turkey the Italian Way. 
TAKE the liver of a young turkey, and mince it very 


fine, with ſome chopped parſley, and two or three handfuls 


of freſh muſhrooms, ſome pepper, ſalt, and more than an 
ounce of butter; mix theſe well together, and put them into 
the body of the turkey; put on a ſtew-pan with a piece of 
butter, ſome eſchalots, ſome pepper and ſalt; when it is 
hot put in the turkey, turn it often that it may be of a fine 
brown, and lay it to cool; then wrap ſome ſlices of bacon 
over it, and cover it all over with paper ; put it upon a ſpit, 
and lay it down to roaſt, For . ſome large 
muſhrooms very fine, with twice the quantity of parſley, a 
few green onions, cut ſmall ; put on a ſauce-pan with half 
a pint of white wine; when it is hot put in theſe ingre- 
dients : add ſome pepper and ſalt, the juice of a lemon, two 
cloves of ene whole; let them boil, and then put in a 
quarter of a pint of rich gravy, and a {mall tea cup full of 
oil ; let all boi} up once or twice, and then take out the 
garlick, and put in a piece of butter rolled in flour. 
Lay the turkey in the diſh, and pour the ſauce over it. 
To roaſt a Turkey with Cray-Fiſh. 
TAKE a young turkey, in October or November, let it 
be truſſed as for roaſting; make ſome forced-meat with 
| ſome ſome fat bacon, ſuet, and the white of a chicken, all 
cut at fine as poſſible, and ſome freſh muſhrooms minced 
very fine; mix theſe ingredients well together, with ſome 
ſalt, pepper, the leaves of ſweet herbs picked clean from the 
ſtalks, and a little grated nutmeg ; chop them all together 
after they are mixed, then boil ſome, crumbs of bread in 
rich cream, put it to the forced-meat ; then take the yolks 
of two new-laid eggs, beat them well, and mix the forced- 
meat with them: ſtuff the crop of the turkey, raiſe the {kin 
a little upon the breaſt, and put as much of the forced-meat 
as will go in without tearing it; if any is left put it into 
the body, and with it a ragout of cray-fiſh made as follows: 
Waſh ſome cray-fiſh and boil them in water, then pick out 
the tails and bodies; cut ſome muſhrooms, but not ſmall, 
ſome truffles in thin ſlices, ſome artichoke-bottoms and 
aſparagus-tops, boiled and cut into pieces; mix all theſe 
together with the cray-fiſh, put them into a ſauce-pan with 
a piece of butter, ſome nutmeg cut in ſlices, pepper, ſalt, 
three or four ſlices of lemon, a little onion. cut ſmall ; let 
theſe all ſimmer over a ſlow fire, and when enough ut in 
Ft | | _ 
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ſome cullis of cray-fiſh to thicken it. Put ſome of this ra- 

gout into the body of the turkey, tie up both ends, ſkewer 
and ſpit it for roaſting; ſtrew ſome ſtuffing over it, then 

* ſome ſlices of bacon, and over all ſome buttered paper; let 
tit have a good fire and be thoroughly done; when it is 
enough take off the paper and bacon, and pour over it the 
reſt of the ragout. 


Turkey forced. 

MAKE a ſtuffing as above, raiſe the ſkin from the breaſt, 
put under it a little of the ſtuffing and fill the craw; lay on 
the breaſt thin ſlices of bacon, tie them on; roaſt the tur- 
key; take the bacon off: ſerve the turkey with the follow- 
ing ſauce---Thicken fome cullis with flour, boil it with 
ſome oyſters, , muſhrooms pickled or freſh ; if the latter, 
lemon-juice if the firſt, catchup or muſhroom- powder and 
liquor: eſchalot chopped, chyan, ſalt, and pounded ſpice if 
neceſſary; a little Madeira, if the cullis requires it: take 
care not to break the ſkin of the breaſt in ſtuthng it. | 

Forced fowl is done in the ſame manner. 5 


| A Turkey in Jelly. 

| MAKE a jelly as follows :---Take a fowl, ſkin it and 
| take out all the fat; take four pounds of leg of veal, with- 
it out any fat or ſkin, put the fowl whole and the veal into a 


th MW ſfauce-pan, but take care it is well tinned; put to them 
all WW three quarts of water; let the fire be very clear; they muſt 


ed de well ſcummed, but do not let them boil, only ſimmer very 
me gently; put in ſome white whole pepper, two or three blades 
the of mace, half a nutmeg, and a little lemon-peel ; they 
her muſt be ſix or ſeven hours ſtewing; when it is a ſtiff jelly, 
in which will be known by trying it in a ſpoon, take off all 
Is the fat, but take care not to ſtir the meat in a ſauce-pan. 
ed- Some time before it is done, put in a little ſalt, and ſqueeze 
ein in the juice of a lemon; when it is done, ſtrain it through 
nent a clean fieve, but it muſt not be poured quite to the bottom. 
into 1 While the jelly is making, boil the turkey very white, and 


ws: let it ſtand till quite cold, then pour the jelly over it, and 
out let it ſtand to be quite cold Before it is ſent to table. This 


nall is a good diſh for a cold entertainment. 8 may 
and Fowls, or any kind of birds, may be done in this man- 
theſe ner. | IF ES 

with 


: A glazed Turkey. 385 
5 b THE turkey muſt be young, but not ſmall; when it is 
ut in picked, drawn, and ſinged, lay it a little while over a clear 
fon Wl - | charcoal 
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charcoal fire, but turn it often; have ready a ragout of 
fweetbreads; take off the turkey, ſplit it down the back, 
fill it with this ragout, ſew it yp, and lard it with hacon ; 
then lay at the bottom of a deep ſtew-pan, firft ſome ſlices 
of ham, then ſome ſlices of veal, and then ſome ſlices of 
beef; lay the turkey upon theſe, ſtrew over them ſome 
ſweet herbs, and cover them cloſe ; let theſe ſtew over a ſlow 
fire; when they are enough, take off the ſtew-pan, take out 
the turkey, and then pour into the pan a little good broth, 
ſtir it about, and ſtrain off the liquor; ſcum of the fat, {et 
it over the fire again, and boil it to a jelly; then put in the 
turkey, and ſet the pan over a gentle fire of a ſtove; it will 
be ſoon well glazed; then pour into a diſh ſome eſſence of 
ham, and then put in the turkey. | 


Turkey haſhed. 


MIX ſome flour with a piece of butter, ſtir it into ſome 
cream and a little veal gravy till it boils up; cut the turkey 
in pieces, not too ſmall, put it into the ſauce, with grated 


lemon- peel, white pepper, and mace pounded, a little muſh - 


room-powder or catchup ; ſimmer it up. Oyſters may be 


„„ 
To chooſe a Cock or Hen, Capon or Pullet. 
If a cock is young, his ſpurs will be ſhort; but be very 


careful they are neither cut nor pared : if they are ſtale, their 
vents will be open; if young, they will be cloſe and hard. 


Hes are beſt juſt before they begin to lay, and yet full of 5 


egg: if they are old, their combs and legs will be rough); 
if young, they will be ſmooth. A good capon has a thick 
belly and a large rump ; there is a particular fatneſs at its 
breaſt, and the comb is very pale. 


To boil Fowls. 


A large one will be boiled in half an hour; boil it in: 

t by itſelf, ſcum it very clean, it will be better than it 
boiled in a cloth; pour ſome melted butter over the brealt; 
ſerve it with tongue, bacon, or pickled pork; cabbage, ſa- 
voys, broccoli; any greens or carrots, and oyſter ſauce, 
white celery ſauce, or white ſauce. 


To 
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. To boil Chickens. 


A large one takes twenty minutes, a very ſmall one fif- 
teen, For ſauce—parſley and butter, or lemon ſauce, 


Another way. 


LAY the chickens in ſcalding water, till the feathers will 
ſlip off, but do not let them be in long, as it will make the 
kin hard and will crack it; when they are drawn, let them 
lie in ſcummed milk two hours, truſs them, their heads un- 
der their wings, linge and flour them, put them into cold 
water, cover them cloſe, and ſet them over a very ſlow fire; 
ſcum them well ; when they have boiled very ſlowly for five 
or ſix minutes, take them off, and keep them cloſe covered 
in the water near half an hour (they will be white and 
plump) before they are ſent to table; ſet them over the fire 


to keep hot; take them up, drain them, and pour melted 
butter or white ſauce over them, | | 


To roaſt Fowls. 


WHEN the fowls are laid to the fire, ſinge them with 
ſome white Papers baſte them with butter, then drudge over 
them ſome flour; when the ſmoke begins to draw to the fire, 
baſte and drudge them over again; let the fire be briſk, and 
ſend them to table with a good froth. A large fowl will 
take three quarters of an hour, a ſmall one twenty minutes. 


For ſauce—gravy, egg ſauce, muſhrooms, and white or 
brown celery ſauce, 


To roaſt Chickens. 


A large one will take half an hour, a ſmall one twenty 


minutes, For ſauce—gravy, parſley and butter, or myſh- 
room faure, | 


Roaſt Fowls to eat like Pheaſants, 
IHE muſt be full grown; leave the heads on, truſs 


them like pheaſants, lard them with bacon, and few will. 


know the difference. For ſauce—gravy and bread ſauce. 


* - -- Another way to roaſt Fowls. 


MAKE fome forced-meat with the fleſh of a fowl cut 
ſmall, a pound of veal; beat them in a mortar with half a 
pound of beef-ſuet, as much crumb of bread, ſome muſh- 


rooms, truffles, and morells cut ſmall, ſome lemon-peel 


grated fine, ſome beaten mace, a few ſweet herbs, and ſome 


; parſley mixed together, with the yolks of two eggs; bone 
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the fowls, fill them with the forced-meat, and roaſt them. 
For ſauce—ſtrong gravy, with truffles, morells, and muſh- 


rooms. 


Fowl roaſted, with a Ragout of Oyſters. 


MAKE a forced- meat, to which add a dozen oyſters, 
ſtuff the craw; cover the breaſt of the fowl with bacon liced, 
then a ſheet of paper, roaſt it; take ſome cullis, or 
good gravy, put in the oyſters, with their liquor ſtrained, 
a little muſhroom-powder, or catchup, lemon-juice, thick- 
en it with flour; add chyan and falt if wanted, boil it up: 
when the fowl is done take off the bacon, Serve the ſauce 
in the diſh, 


This ſauce is proper for any roaſted fowls or chickens, 


* To roaſt a Fowl with Cheſnuts. 


ROAST ſome cheſtnuts of a fine brown, without burn- 
ing; take off the ſkins and peel them; take about a dozen, 
cut them ſmall, and bruiſe them in a mortar z take a quar- 
ter of a pound of ham or bacon, and beat it till it is very 
fine; chop ſmall a handful of parſley, a few ſweet herbs, a 
little pepper, ſalt, mace, and nutmeg ; mix all theſe well 
together, and put them into the fowl; tie the neck very 
tight, and hang it up by the legs, roaſt it with a ſtring, and 
baſte it with butter. For ſauce—take ſome more cheſtnuts, 
peeled and ſkinned, put them into ſome good gravy with a 
little white wine, and thicken it with a piece of butter rolled 
in flour. 


This is the German way of dreſſing fowls, 


Fowls ſtuffed. 


MARE a forced-meat with half a pound of beef-ſuet, as 
much crumb of bread grated fine, the meat of a fowl cut 
very ſmall; beat theſe in a mortar, and a pound of veal 
with them, ſome truffles, morells, and muſhrooms cut 
ſmall, a few ſweet herbs and parſley ſhred fine, ſome grated 
nutmeg, pepper, ſalt, and grated lemon-peel; bone the 
fowls, fill them with this forced-meat, and roaſt them. For 
ſauce good gravy, with truffles and moreltls. The fowls 
may, be larded. | | 


| Fowl with Rice, called a Pillaw. 


BOIL a pint of rice in as much water as will cover it, 
with black pepper, a blade or two of mace, and half a do- 
zen cloves, tied up in a bit of cloth; when the rice is ten- 
der take out the ſpice; ſtir in a piece of butter; boil a fow! 
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4 ox-palate boiled tender and cut to pieces, truffles, morells, 
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2 Chicken broiled, 
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and a piece of bacon, lay them in the diſh, cover them with 
the rice; lay round the diſh and upon the rice, hard eggs 
cut in halves, and quarters, lengthways, and onions, firſt 


boiled and then fried. 


. Fowl haſhed. 


CUT it to pieces, put it into ſome gravy, with a little 
cream, catchup or muſhroom powder, grated lemon- peel, 
and nutmeg, a few oyſters and their liquor, a piece of hut- 
ter mixed with flour; keep it ſtirring till the butter is melt - 


ed; lay ſippets in the diſh. | | 


[Fowl ſtewed. See Turkey.) 
[Fowl forced. See Turkey.) 


Fowl a-la-Braize. 


TRUSS it as for boiling, ſeaſon the inſide with pepper 
and ſalt; put at the bottom of the veſſel a ſlice or two of 
beef, lay over the fow] ſome thin ſlices of lean bacon, and 
bits of veal, an onion ſtuck with cloves, a bunch of ſweet 
herbs, a carrot, half a lemon, pepper, and falt; ſet this 
over a ſlow fire for ten minutes, then put to. it about three 
pints of warm beef broth or water; heat a glaſs of Madeira 
and pour in, ſtew this till the fowl is tender; ſtrain the 
gravy through a piece of dimity, the rough fide upward, firſt 
dipped in cold water; mix a little flour with it, boil it up, 
pour it over the fowl. Oyſters are a great addition, 


Chickens à-la-Braize. | 
DO them as fowl ; enrich the ſauce with a ſweetbread, 


and artichoke-bottoms boiled and quartered, 


CUT it down the back, pepper and ſalt it, broil it; pour 
over it white muſhroom ſauce, or melted butter with pickled 
| 1 muſhrooms, | | 
i Cold Chicken fried. 


: QUARTER it, rub the quarters with yolk of egg; ſtrew 
2 on bread crumbs, pepper, ſalt, nutmeg, grated lemon-peel, 
and chopped parſley; fry them; thicken ſome gravy with a 
& little flour; add chyan, muſhroom-powder or catchup, a 


| little lemon · juice; pour it into the diſh with the chicken. 
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Chickens in Aſpic. 


PUT the pinions, livers, and gizzards, into two ſmall 
cuckens, with a piece of butter, ſome pepper and ſalt, co- 
ver them with fat bacon, then with paper ; ſpit them on a 
long ſkewer, tie them to a ſpit, roaſt them; when cold, cut 
them up; put them into the following ſauce, ſhake them 
round in it, let them lie a few minutes before they are diſh- 
ed :-— Take what cullis is ſufhcient for ſauce, heat it with 
{mall green onions chopped, or eſchalot, a little taragon and 
green mint, pepper and ſalt. | 


Curree of Chickens. 


CUT two chickens as for fricaſſee, waſh them in two or 
three waters, put them into a ſtew-pan with as much water 
as will cover them; ſprinkle over them a large ſpoonful of 
falt, let them boil till tender, covered cloſe, ſcum them 
well when they firſt begin to boil; take up the chickens, 


put the liquor into a baſon; put half a pound of butter into 


a pan, brown it a little, put to it two cloves of garlic, a large 


_ onion ſliced, Jet theſe fry till brown, ſhaking the pan; put 


in the chickens, ſtrew over them two large ſpoonfuls of cur- 
ree- powder; cover the pan cloſe, let the chickens do til 
brown, often ſhaking the pan; put in the liquor the chick. 
ens were boiled in, * all ſtew till they are tender: if acid 
is agreeable, when the chickens are taken off the fire, ſqueeze 
in the juice of an orange, or a lemon. Put half a poundot 
rice picked, and waſhed in ſalt and water, into two quart 


of boiling water; boil it briſkly for twenty minutes, {tran ? 
it through a cullender, ſhake it into a plate, but do no Þ 


touch it with the hands, nor a ſpoon; lerve it, with ti: 
curree in a ſepara:e diſh, 


White Fricaſſée of Chickens. 


SKIN them, cut them to pieces, lay them in warm . 
ter; ſtew them in a little water, with a piece of lemon-pec 
a little white wine, an anchovy, an onion, two or thu 
cloves, à bunch of ſweet herbs; when tender take them ou, 
ſtrain the liquor, put a very little of it into a quarter of 
pint of thick cream, with four ounces of butter, a littt 
flour: keep it conſtantly ſtirring till the butter is melted; 
put in the chickens, alittle grated lemon-peel, and pound 


"7 
* 
& 


ed mace, a little lemon- juice and muſhroom- powder; ſhi #4 


all together over the fre. If agreeable, put in. picklt bl 


muſhrooms, and omit the lemon-juice, 
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Brown Fricaſſẽe of Chickens, 


SKIN them, cut them to pieces, fry them a nice brown, 
in freſh butter, drain them on a ſieve, pour off the butter; 
put ſome good gravy or beef broth into the pan, firſh ſha- 
king in ſome flour, keep it ſtirring over the fire; add catch- 
up, a very little eſchalot chopped, ſalt, chyan, and lemon- 
juice, or pickled muſhrooms; boil theſe up; put in the 
* chickens, ſhake them round. | 


Chicken pulled. 


TAKE a chicken that has been roaſted, or boiled, if 
under - done the better, cut off the legs, and the rump and 

+ hde-bones together; pull all the white part in little flakes, 
free from ſkin, toſs it up with a little cream, thickened 
uith a piece of butter mixed with flour; ſtir it till the but- 


err is melted, with pounded mace, white pepper, and ſalt, 
- 2 little lemon-juice. Put this into a diſh, lay the rump in 
dhe middle, the legs at each end, peppered, ſalted, and 
. KF broiled, = : 
» | Chicken haſhed, called Bichamele. 
" CUT a cold chicken to pieces, little bones and all; it 
„there is no gravy, make a little with the long bones, onion, 
of © ſpice, &c. flour the chicken, put it into the gravy, with 
white pepper, ſalt, nutmeg, and grated lemon: peel; let it 
an * boil; then ſtir in an egg mixed with a little cream; when it 
n! is taken off the fire, ſqueeze in a little lemon- juice; put it 
½ into a diſh, lay over it ſome bread crumbs; brown them 
with a ſalamander, | 
p Chicken in Jelly. 5 
0 > POUR ſome jelly into a bowl ; when cold, lay in a cold 


> roaſted chicken, breaſt downward ; fill up the bowl with 
thee 3 jelly juſt warm, but as little as poſſible ſo as not to be let; 
when quite cold, ſet the bowl in warm water juſt to looſen 


e we jelly, turn it out; put the chicken into the jelly the day 
. lu before it is wanted. i 
elteli ; | | 

* . 


(hakt x: | 
vicklt 35 | 
by To chooſe Geeſe. 
= THE bill and feet of a young gooſe will be yellow, and 
A here will be but few hairs -upon them ; if old, they will be, 
red;: if it is freſh, the feet will be limber ; if ſtale, __ 
| | WI 
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will be ſtiff and dry. Green geeſe are in ſeaſon from May 
or June, till they are three month old: they ſhould be ſcald- 
ed. A ſtubble gooſe is good till it is five or fix months old, 
and ſhould be picked dry. The ſame rules will do for wild 
geeſe, with regard to their being old or young. 


To boil a Gooſe, 


SALT a gooſe a week, and boil it an hour, For ſauce.— 
onion ſauce, or cabbage boiled or ſtewed in butter, 
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Another way. 


TAKE a gooſe, ſinge it, and pour over it a quart of boj]. 
ing milk; let it lie in it all night, then take it out, dry it 
well with a cloth; cut ſmall a large onion and ſome ſage, 
ut them into the gooſe, ſew it up at the neck and vent, 
Long it up by the legs till next day, then put it into a pot 
of cold water, cover it cloſe, and let it boil ſoftly for an 
hour. — Onion ſauce, | 


| | To ſmoke a Gooſe. | 
TAKE a large ſtubble gooſe, take off all the fat, dry it 


well inſide and out with a eloth, waſh it all over with vinegar, 
and then rub it over with ſome common ſalt, ſalt- petre, and 
a quarter of a pound of coarſe ſugar; rub the ſalts well in, 
and let it lie a fortnight ; then drain it well, ſew it up in a 
cloth, dry it in the middle of a chimney. It ſhould hanga Þ 
month. Sauce—onions, greens, &c. -W 


Gooſe roaſted, 


II muſt he ſeaſoned with fage and onion, cut very ſmall, 
and mixed with pepper and ſalt; an hour will roaſt it: boil 
the ſage and onion in a little water before they are cut, it 
prevents their eating ſo ſtrong, and takes off the rawnels, 
For ſauce—gravy and apple ſauce. 


A Gooſe A-la-Mode. 


TAKE a large ſtubble gooſe; when it is picked, bon? 
and flit it down the back; take a fowl, and do it in the 
ſame manner; take alſo a neat's tongue, boil and blanch 
it; ſeaſon the fowl with pepper and ſalt, and beaten mace, 
and roll it round the tongue, but firſt put ſome beef-marrow 
over the tongue; then put the fowl into the gooſe, and ſew 
it up; bat put ſome thin ſlices of ham or bacon round the 
fowl before it is put into the gooſe ; put the gaoſe into a ſmall 
pot, with two quarts of beef gravy, and the bones of the 
gooſe and fowl when it begins to boil ; let it ſtew very on 
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ly an hour, then take up the gooſe, ſcum all the fat off the 
gravy, ſtrain it, and put in a glaſs of red wine, two ſpoon- 
fuls of catchup, a veal ſweet-bread parboiled and cut in ſli- 


ter rolled in flour, and ſome yolks of eggs boiled hard, with 
a little - per and ſalt; put in the gooſe, cover it cloſe, let 
it ſtew half an hour longer, then take it up, put it into a 


the fat. 


To marinade a Gooſe, 


3 CUT it up the hack, bone it; make a ſtuffing with a 
few ſage- leaves, an onion or two, two apples, bread crumbs, 


pepper, ſalt, lemon. peel, nutmeg, yolk of egg; ſtuff it, ſew 


” gravy, (cloſe covered) till tender; put in a little red wine 
7 ftraandſcum the fauce; add chyan, catchup, a little flour, 
ſalt, if neceſſary, a little lemon- juice; boil this up a minute 


cn + #7 tn 


or two; pour it over the gooſe. 

= 2 | 3 Giblets. 

FF SCALD: and clean them well; cut off the bill; divide 

tue head; ſkin the feet; ſtew them with water (enough for 

„guauce) a ſprig of thyme, ſome whole black pepper, an onion; 

let them do till very tender; ſtrain the ſauce; add a little 

; © catchup, and flour, if the ſauce is not thick enough: lay 
ſppets toaſted round the diſh. 

| ; o | | 

1 | 

it 8 To chooſe Ducks. 

. 3 THE legs of a duck, when freſh killed, are limber; if it 
] is fat, it is hard and thick on the belly; if it is ſtale, the 
feet are dry and ſtiff: the feet of a tame duck are thick, and: 

» | inclining to a duſk yellow; 2 wild duck has reddiſh feet, 

"|: and ſmaller than the tame one. Og 


be | Ducklings ſhould be ſcalded; ducks picked dry. 


ce, „ | Tame Duck boiled. 
ow WW: | | | ; x 
ſw #3 POUR boiling mitk and water over it; let it lie an hour 


or two; boil it gently in plenty of water full half an hour. 
Onion (. | XS 


To 


ces, ſome truffles, morells, and muſhrooms, a piece of but- 


diſh, and pour the ragout over it; take care to ſcum off 


up the back, half-roaſt it, or fry it; ſtew it with good 
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To boil Duck a-la-Francoiſe. 


TAKE a pint of rich beef gravy, and put into it two 
dozen of roaſted cheſtnuts peeled, with a few leaves of 
thyme, two ſmall onions if agreeable, a little whole pepper, 
and a race of ginger; then take a fine tame duck, lard it, 
and half-roaſt it; put it into the gravy ; let it ſtew ten mi- 
nutes, put in a quarter of a pint of red wine : when the 
duck is enough take it out, boil up the gravy to a proper 
thickneſs; ſcum it very clean from the fat, lay in the duck 
in the diſh, and pour the ſauce over it. | 


Tame Ducks roaſted. 
SEASON them with ſage and onion ſhred, pepper, and 


ſalt; half an hour will roaſt them. —Gravy-ſauce or onion- 
ſauce. Always ſtew the ſage and onion in a little water, as 
it prevents its eating ſtrong, and takes off the rawneſs, 


Ducklings roaſted, 


THEY are not to be ſeaſoned : they will be roaſted in 
rather leſs than half an hour. For {auce—gravy and gooſe- 
berry- ſauce. | 


Duck ſtewed. 


LARD it or not; half-roaſt it; put it into a ſtew-pan, 
with a pint or more of good gravy, a quarter of a pint of 


red wine, onion chopped ſmall, or eſchalot, a piece of 


lemon-peel, chyan, and falt; ſtew it gently, cloſe covered, 


till tender; take out the duck, ſcum the ſauce, boil it up 


quick, pour it over the duck ; add truffles and morells if 
agreeable. | 
Duck ſtewed with Cucumbers. 


HALF roaſt it, and ſtew it as before ; have ſome cucum- 
bers and onions ſliced, fried, and drained very dry, put them 
to the duck, ſtew all together. 


ett Duck ftewed with Peaſe. | 
HALF roaſt it, put it into ſome good gravy, with a little 
mint, and three or four ſage-leaves chopped; ſtew this half 


an hour, thicken the gravy with a little flour; throw in half 
a pint of green peaſe boiled, or ſome celery, then omit the 


- 
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Duck a-la-Mode. 


TAKE half a pint of rich gravy, a bunch of ſweet herbs, 
two eſchalots, and an anchovy ſplit; let theſe ſtew till the 
anchovy is diffolved : take a duck, divide it into four quar- 
ters, fry them brown, pour off the fat ; ſtrain off the gravy 
and put to them; let theſe ſtew gently a few minutes, then 
put in a quarter of a pint of red wine let it ſtew till the 
duck is enough, then take it out; let the ſauce boil a little, 
and be ſure to ſcum off all the fat; lay the duck in the diſh, 
and pour the ſauce over it. | 


Duck i-la-Braize. 


LARD it; put a ſlice or two of beef at the bottom of the 

veſſel, then the duck, a bit of bacon, and ſome more beef 
fliced, a carrot, an onion, a flice of lemon, whole pepper, a 
bunch of ſweet herbs ; cover this cloſe, ſet it over the fire a 
few minutes, ſhake in ſome flour, pour in near a quart of 
beef broth, or boiling water, a little red wine heated ; ſtew 
it about half an hour; ſtrain the ſauce, ſcum it ; put to it 
chyan, and more wine, if neceſſary, eſchalot and tarragon 
chopped, a very little mint, a little juice of lemon. If 
agreeable, add artichoke bottoms boiled and quartered. 


Duck haſhed.. 


WHEN cut to pieces, flour it ; or into a ſtew-pan ſome 
| wyravy, a little red wine, eſchalot chopped, ſalt and pepper, 
f ga piece of lemon; boil this; put in the duck, tols it up, 
e | takeout the lemon. Toaſted ſippets. . 


Fs A Wild Duck to roaſt, — 
K 5 WILL take full twenty minutes. —Gravy ſauce. 7 
2 Widgeon or Eaſterling to roaſt, | | 
| 1 WILL take near twenty minutes.—-Gravy ſauce. | | 
- Io eat Wild Duck, Widgeon, or Eaſterling in perfection. | 
|: HALF roaft them; when they come to table, flice the | 
c breaſt, ſtrew on pepper and ſalt, pour on a little red wine, A 
and ſqueeze the juice of an orange or lemon over; put ſome | 
le gravy to this, ſet the plate on a lamp, cut up the bird, let 
If it remain over the lamp till enough, turning it. 
Wi 1 


| Teal to roaſt, 
WILL be done in fifteen minutes, Gravy ſauce. 


WOODCOCK. 
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WOODCOCK. 


To chooſe Woodcocks. 


THEY inhabit only with us in the winter, and are beſt 
a fortnight or three weeks after they firſt come in, when 


they are reſted from their long flight over the ſea ; they are 
very high flayoured birds; if they are fat, they will fecl 


thick and firm; that is a proof they are in fine condition; 
they will alſo feel thick and hard in the vent, and have a 
vein of fat by the fide of the breaſt; a lean one will feel 
thin in the vent: if new killed, it will be limber-footcd, 
and the head and throat clean; when they are ſtale, the foot 


will be ſtiff and dry, the mouth and throat will be foul, and 


ſometimes run at the noſtrils. 


To boil Woodcocks. 


TAKE a pound of lean beef, cut it into pieces, and put 
it into a ſauce-pan, with two quarts of water, an onion ſtuck 
with three or four cloves, two blades of mace, and ſome 


whole pepper; boil all theſe gently together till half is wat- 


ed; then ſtrain it off into another ſauce-pan; draw the 
woodcocks, and lay the trail in the plate; put the wood- 


cocks into the gravy, and let them boil for twelve minutes; 
while they are doing, chop the trail and liver ſmall ; put 
them into a ſmall fauce-pan, with a little mace, pour on 
them five or ſix ſpoonfuls of the gravy the woodcocks are 
boiled in; then take the crumb of a ſtale roll, rub. it fine in 
a diſh before the fire; put to the trail in the ſmall ſauce- 
pan, half a pint of red port, a piece of butter rolled in flour; 
ſet all over the fire, and ſhake it round till the butter 1s 
melted, then put in the crumbs of bread, and ſhake the 
ſauce-pan round; lay the woodcocks in the diſh, and pour 
the ſauce over thßem. | 


To ſtew Woodcocks. 


SLIT them, but take nothing out; then fry them in 
ſome melted bacon, juſt to make them brown ; put them 


into a ſtew-pan, with ſome good gravy, ſalt, pepper, chives, , 9 \ 


and the juice of muſhrooms, with a little juice of lemon 
{queezed into it. | 


To roaſt Woodcocks and Snipes. 


TWENTY minutes will roaſt the firſt, fifteen minutes 
the latter; put under either, while roaſting, a toaſt, to re- 


no 


* 
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ceive the trail, which lay under them in the diſh. For ſauce 


melted butter and gravy. | 


Woodcocks i-la-Francoiſe. 


WHEN they are picked, draw them and truſs them; lard 
their breaſts with broad pieces of bacon; roaſt them, and 
ſerve them upon toaſts dipped in verjuice. 


Woodcocks in ſurtout. 


> MAKE a forced-meat with ſome veal, as much beef ſuet 
chopped and beat in a mortar, an equal quantity of crumbs. 
of bread, with a little beaten mace, pepper, and falt, ſome 
* parſley, and a few ſweet herbs; mix it up with the yolk of 
an egg; take the woodcocks and half roaſt them; lay ſome 
of the forced-meat round a ſmall baking-diſh; chop the 
trail, and throw it all over the diſh ; lay the woodcocks in 
* the diſh; take ſome good gravy, truffles, morells, and muſh- 
rooms, a parboiled fweetbread cut into pieces, ſome arti- 
choke bottoms cut into ſmall pieces; let them all ſtew toge- 
ther, beat up with a little white wine; pour it into the gravy, 
and keep it ſtirring till it is of a proper thickneſs ; ſet it to 
cool, and then pour it over the woodcocks ; have ready the 
© yolks of a few eggs boiled hard, which lay in here and 
there; work up the remainder of the forced-meat, and roll 
it out like alle; lay it over the birds, ſauce, and eggs; 
> cloſe the edges, waſh it over with the yolk of an egg, and 
ſend it to the oven: half an hour will bake it; ſend it to 
table quite hot. 555 4 | 3 


To haſh Woodcock or Partridge. 


> THICKEN a little gravy with ſome flour, chop a little 
elchalot, which put to it, with a very little red wine, chyan, 
and falt ; boil this up; put in the woodcock or partridge cut 
into pieces; make it hot through; if woodcock, work the 
trail ſmooth with a little gravy, and put into it. 
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12 To pot Woodcocks. 
1 d 
IHE are done as pigeons. 


i Snipes 
8 » MAY. be dreſſed in the ſame manner as woodcocks. 


' PIGEONS, 


. 
n — * 2 n 1 1 5 : > — — — 
” 1 1 * L a — 5 . —_— N E 20 Gi" — 
* 8 1 . = CY _— . : 8 - — ” 4 a 2 * Mie - * D * . — — — - 8 - 
a os 4 
— * — — - — - 1 : G mu . 1 5 
* - "I * * 1 . — — - wy —— cm * = - + — — 2 . - 1 A" 
” 4 — — - © * = Nr = Ad 
rP—_ —_— ou _— =. - a 1 fi 3 2 — 1 > * — — - E * A — — = = - - = 
h heron ̃ Oo er IR ERIRT « - - — — 2 2 2 — 2 — brgnne T9 — a > * 0 —.— 
—_— — — -- DS . 4 9 1 f u a 9 a — 
2 _ * 1 = 4 Fl \ a. 0 = = 
45 xx —_— . — - — «> : 7 
K w — _ - > 4 = - = - = — — # 2 A 8 * N * — 4 Mt er 5 "Rm N 
N wo, b 4 wi _ — — — y 8 - a 5 * a _— = — 3 424 
r = 8 _ DL — 
* 3 „rr 13 * 1 — 2 8 
2 '4 nt _ of — = > 0 3 = 5 ——Y — wa 
„ * 


2 
D 


264 THE LADYs ASSISTANT. 
P41 U EE UNS 


To chooſe Pigeons. 


WHEN freſh, they are full and fat at the vent, and lim- 
ber-footed ; if they are old, their legs are large and red ; if 
ſale, the toes are harſh, the vent looſe, open, and green: 
the tame pigeons are preferable to the wild ones; they ſhould 
be large in the body, fat, and tender; the wild pigeons 
ſhould be large in the body, and tender. The wood-pigeons 

are of the nature of wild pigeons, only larger. 


| Jo boil Pigeons, 

THEM will not take more than a quarter of an hour; 
they ſhould be boiled by themſelves, and may be eat with 
bacon, greens, ſpinach, aſparagus, or parſley and butter. 

To boil Pigeons with Rice, 


STUFF the pigeons as for roaſting, and boil them near a 
quarter of an hour in ſome good mutton gravy ; boil ſome 
rice tender in milk, but be careful it does not burn; when 


it begins to be thick, beat up the yolks of two or three eggs, i 
with two or three ſpoonfuls of cream, a little nutmeg, ſtir | * 


it together till it is quite thick; put a bit of butter rolled 
in flour, and ſhake it round: lay the pigeons in the diſh, + 
put the gravy to the rice, mix it together, and pour it over U 


| To boil Pigeons with Artichokes. H 
TAKE ſome artichokes, boil them, and take out the bot. © 
toms; boil ſome pigeons, but take care they are not over- WH de 
done; while they are boiling, make a ragout of ſweet herbs Watt 40 

and freſh muſhrooms; they muſt be all hot together, and Wt *! 
there muſt be as many pigeons as artichoke bottoms ; fil Wi tle 
lay in the diſh the artichoke bottoms, then pour on ſome of WY: 


the ragout ; then lay a pigeon upon every bottom, ſhake ? 
very little pepper over the pigeons, and prick their breaſt 
in two or three places with a fork; then ſhake on a litt 
baſket-ſalt, and ſqueeze over that ſome Seville orange, tha 
pour over it the rel of the ragout. | 


Pigeons ſtewed. 


MAKE a ſtuffing with the livers parboiled and bruiſed i 
a piece of butter, a few bread crumbs, pepper, ſalt, pound: Wl 
ed cloves, parſley, ſweet herbs chopped, and yolk of er 


* 
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fill the pigeons, tie them at each end, half roaſt or fry them, 
put them into ſome good gravy or beef broth, with an onion 
{tuck with cloves, a bunch of ſweet herbs, a ſlice of lemon; 
let them ſtew very gently till tender; ſtrain the ſauce, ſcum 
off the fat; put to it pickled muſhrooms, chyan, forced- 


meat balis fried, and hard yolks of eggs. The pigeons 
may be larded, | 7" 


Another way, 


HALF roaſt or fry the pigeons; ſtew them in cullis : 
when they are tender, ſcum the ſauce, thicken it with a lit- 
tle flour; add a little chopped eſchalot, forced-meat balls, 
hard yolks of eggs, chyan, and lemon-juice. 


To roaſt Pigeons. 


THEY take about twenty minutes roafting.—Chop ſome 
parſley ſmall ; mix it with ſome crumbs of bread, pepper, 
and ſalt, with a bit of butter; ſtuff the pigeons, roaſt them 
on a poor man's jack, For ſauce—parſley and butter. 


| 


; 


* 
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To broil Pigeons. 


x TRUSS and ſtuff them in the ſame manner as for roaſt- 
Y Ing ; let the fire be very clear, and the gridiron high from 
ir the fire; take care they do not burn, For ſauce—parſley 
4 and butter. | 


er 5 they are in general reckoned beſt broiled whole. 


Pigeons a-la-Daube. 


rl to the quantity which is wanted) and a pound of veal ſuet ; 


gel beat theſe very fine in a mortar; mix with them an equal 
erbs quantity of grated bread, a little lemon-peel cut very ſrnall, 
and with pepper, alt, ſome parſley ſhred ſmall, and a very lit- 
«+ Wl tle thyme, - ſome pepper, ſalt, nutmeg, and ſome heaten 
ne of mae; break the breaſt bones that they may lie flat; mix the 
ke 1 Rb gredients with the yolk of an egg; fill the pigeons, flour 
reaſts * em, and fry them | juſt enough to make them brown in 
hitte eme butter: While this is doing, make ſome gravy in a 
„ bebe ſauce- pan, lay at the bottom ſome ſlices of bacon, 
nen the ſame of veal, then of beef, and then veal, all cut 
Pery thin, a bunch of ſweet herbs, an onion, a piece. of car- 
Det, ſome whole pepper, a little mace, four or five cloves, 
; Þ ittle cruſt of bread toaſted brown and hard: cover them 
ruiſel NMown ye N 


| ry cloſe for fix or ſeven minutes, ſhake in a little 


a | the 


n, They may be ſplit and broiled, they are ſooner done but 


MARE a forced-meat with a pound of veal (according 


Pur, and pour in ſome boiling water, more than will cover 
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_ crumbs of bread ; put in a leg at the narrow end to make then 
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the meat; let it ſtew very ſoftly cloſe covered, but well ſcum- 
med, till the gravy is very rich and good; then ſtrain it off; 
put it into a clean ſauce-pan; put in the pigeons, and let 
them ſtew till they are tender. 


To dreſs Pigeons au Soleil, 


MAKE a forced-meat with half a pound of veal, a quart- 
er of a pound of mutton, and two ounces of beef; beat them 
in a mortar, with ſome pepper, ſalt, and mace, till they are 
a paſte; then take the yolks of three or four eggs, beat 
them up well, and put them into a plate: mix alſo a quar- 
ter of a pound of grated bread, and two ounces of flour, put 
it into another plate; put on a ſtew- pan with a little rich 
beef gravy, tie up three or four cloves in a bit of muſlin, 
and put into the gravy; put in the pigeons, let them ſtew 


till they are almoſt enough, then take them up, and ſet 


them before the fire to keep warm; then ſet on a frying- 
pan with ſome good beef dripping, enough to cover the pi- 
geons; when it boils, take them one at a time, roll them 
in the meat that was beat, then in the yolk of egg, rol! 


them in it till they are quite wet, then ſtrew them over with 


the bread and flour, put them into the boiling dripping, 
and let them remain till they are of a fine brown. 


Pigeons en Compote. 


TRUSS the pigeons with their legs in their bodies; but 
firſt ſtuff them with good forced- meat (made in the ſame 
manner as for pigeons a-la-Daube) let them be parboiled, 
then lard them with bits of bacon ſeaſoned with pepper, ip: 
ces, minced chives, and parſley; let them ſtew as gently 35 
poſſible; while they are ſtewing, make a ragout of cocks- 
combs, fowls liver, truffles, morells, and muſhrooms, melt 
a little bacon in a frying-pan, and put them in, ſhake the 
pan round two or three times; then put in ſome rich gravy, 
let it ſimmer a little, then put in ſome cullis of veal and 
ham to thicken it; take the pigeons, drain them, and put 
them into this ragout ; let them juſt ſimmer in it, then take 


them up, put them into a diſh, and pour the ragout ove 


them. 


Pigeons aux Poires. 


CUT off their feet, {tuff them with rood forced-meat in 
the ſhape of a pear, roll them in the yolk of an egg, then 


look like pears ; rub a diſh over with a piece of butter, 1 
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when they are done, lay them in another diſh, and pour into 
it ſome good gravy, thickened with the yolk of an egg, or 
butter rolled in flour, but do not pour it over the pigeons. ö 


Pigeons ſourtout. 1 


THEY ſhould be large tame pigeons; a forced- meat 
ſhould be made for them as follows: —Parboil the livers, 
and bruiſe them fine, tome boiled ham beat fine in a mortar, 
ſome muſhrooms cut ſmall, a little chopped parſley, a clove 
of garlic ſhred fine, and two or three young onions minced | 
fine; mix all theſe together, with a little pepper and ſalt, 15 
and a ſweetbread of veal parboiled and minced fine; fill the. \ WY 
pigeons with theſe ingredients, tie them cloſe, cover each . 
pigeon with forced-meat, tie them in 2 paper to keep it on; i BY 
roaſt them; and while they are doing, heat fome eilence of 1 
ham, pour it into a diſh, and lay the p1gzons upon it, 1 
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Pigeons in Fricandeau. 


WHEN they are drawn, truſs them with their legs in 1 1 

their bodies, lard them with bacon, ſlit them, then fry them 1 

in butter of a fine brown; then put them into a ſtew-pan, 
with a quart of good gravy, a little lemon-pickle, a little 

colouring, a tea-ſpoontul of walnut-catchup, ſome chyan, | 

and a little ſalt, with a few truffles and morells, and ſome 

: ; | yolks of hard eggs; Jay the pigeons in the diſh, pour the 

lauce with the ingredients over them. 


ld >. oem 
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x = Pigeons aux Gratin. 

* 1 | 

x Y WHEN they are picked, drawn, and waſhed, ſlit them 

;. down the back, and then ſtuff them; make a ſtuffing as fol- 

elt 1 lows :—Cut the livers very ſmall, young onions, muſh- | 

the 4 rooms, parſley, truffles, morells, and ſweet herbs, all cut TH 

vv, {Ye fall, tome bacon ſcraped fine, with ſome pepper, falt, and 18 

ind . nutmeg ; when they are ſtuffed, lay in a diſh ſome ſlices of 1 

put veal and ham, and the pigeons upon them, then more ſlices | A&R 

ake of ham and veal upon the pigeons, but no more ſeaſoning; 11 

ya cover them with another diſh, much ſmaller than that they 1 
are put in; take a wet napkin and put round the rim of the | 
diſh, to prevent the ſteam evaporating ; put it into a ſtew- ir * 
ban over a ſmall, ſtove, and let it ſtew very ſoftly till it is 1488 

„done: when it is taken up, put in a little warm eſſence of | wa 
at" Wham, ; | 135 
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Pigeons à-la-Braize. 


TAKE ſome large pigeons, pick, draw, and truſs them; 
then tzke a ſtew- pan, and lay at the bottom ſome thin ſlices 
of bacon, veal, and onions ; ſeaſon the pigeons with pep- 

per, ſalt, ſome ſpice beat fine, and ſome ſweet herbs, lay 
them into the ſtew-pan, then lay upon them ſome more ſlices 
of veal and bacon ; let them ſtew very gently. over a ſtove, 
the top of the ſtew-pan put down very cloſe ; when they are 
ſtewed make a ragout with veal ſweetbreads, truffles, mo- 
clls, champignons; the ſweetbreads muſt be blanched, aud 
put into a ſtew- pan, with a ladle- full of gravy, a little cul- 
lis, the trufltes, morells, &c. let them all ſtew together 
with the pigeons; when they are enough, put them into qa 
w1ih, and pour the ragout over them. 


Pigeons 2 I Italienne. 


TAKE ſome young full grown pigeons ; when they are 
picked, drawn, and truſſed, ſet on a gridiron over a char- 
coal fire, jay on the pigeons, turn them round two or three 
times, then take them off; they ſhould not be on above two 
minutes; then tie the legs to the bodies, that they may be 
round and tight; take a ſtew- pan, lay, all over the bottom 
and fides of it, ſome flices of veal, and a little ham; ſhake 
over them a very little pepper and ſalt, put in ſome blades 
of mace, and leaves of bahl; then put in the pigeons, anch 
ſtrew over them ſome coriander ſeeds, ſome more pepper and 
falt, ſome ſlices of lemon and onion, a little garlick, a 
glaſs of ſtrong white-wine, and half the quantity of oil; 
then lay over them ſome flices of ham and veal ; ſet the pan 
over a flow fire. While the pigeons are ſtewing prepare an 
Italian ragout: - Cut ſome muſhrooms very ſmall, and 
ſome champignons; put ſome oil into a ſtew-pan, and ſti 
theſe in with it; add to them a livle garlick, and ſome 
eſchalot, ſet them over the fire only one minute, then pou 
in ſome veal gravy, a glaſs of white-wine, and ſome clence 
of ham; let all theſe heat together; then put in a fliced le- 
mon, ftir it about, but let it be hot through; ſcum off th! 
fat, then put the ragout into a ſtew-pan well tinned ; tat 
the pigeons ont of the pan they were ſtewed in, and wiße 
them that they may be quite dry; then put them into th: 
ragout, ſet them over a gentle ſtove to be made quite hot; 
put them into a diſh, and ſend them to tahle, 
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To broil Pigeons: a' l'Italienne. 


TAKE a couple of fine large tame pigeons, pick and 
draw them, mince the livers very ſmall, and the livers of a 
couple of fowls with them; cut a large onion very ſmall, a 
ſpoonful of chopped parſley, and more than an ounce of ſera- 

ped bacon; mix all theſe together, and ſtew them a little in 
a ſauce- pan, with a little veal gravy; when they are half 
done, divide it, and put one half into the pigeons ; put a 
gridiron over a {low fire, and lay on the pigeons, let them 
do very ſlowly; when they are near enough, put them clo- 
ſer to the fire, to colour them. For ſauce put a little gra- 
vy into a fauce-pan, cut a clove of garlic very ſmall, and 
let it bot]; then put in a glaſs of oil, and a ſpoonful of le- 
mon- juice; when it is hot, thicken it with a piece of butter 
rolled in flour; when the pigeons are enough, lay them in 
the diſh, and pour the ſauce oyer them. | 


Pigeons a-la-Tartare, with cold Sauce. 


SINGE the pigeons, and truſs them as for boiling, beat 
them quite flat with a cleaver, but their ſkin muſt not be 
broke on the back or breaſt; ſeaſon them with pepper, ſalt, 


cdloves, and mace, dip them in melted butter, then in grated 

: © -. bread; lay them upon a gridiron and turn them often; if 

the fire is not very clear, lay them upon a ſheet of writing- 

d paper buttered, to keep them from being ſmoaked. For 
fſauce- take a piece of onion or an eſchalot, an anchovy, 

; and two ſpooofuls of pickled cucumbers, capers, and muſf- 1 

1 = rooms, mince theſe very ſmall, each by itſelf ; add a little 4 

1 alt, pepper, five or fix {poonfuls of oil, a ſpoonful of wa- 

=y ber, che juice of a lemon; mix thele well together, with a . 
ar ſpoonful of muſtard ; pour this ſauce cold into the diſh ; ms 

me when the pigeons are broiled, lay them upon it, 1 
. Pigeons baked. 14 


SEASON them with pepper and falt, put a bit of butter 
into each, pour over them the following batter—three 


1 55 two ſpoonfuls of flour, half a pint of milk, a little 
lalt. | 


r 
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Cold pigeons fried. See Chicken. 
[Pigeons with a ragout of oyſters. See Chicken, 
omitting the ſtuffing. ] | 


— — 


Pigeons in Pimlico. 
= PARBOIL the livers, bruiſe them, with ſome of the fat 
1 55 and lean of ham or bacon, ſome muthrooms, truffles, par- 
0 Aa 3 lley, 
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ſley, and ſweet herbs, beaten mace, pepper, and ſalt ; beat 
theſe al] together very fine, and mix them with the yolks of 
eggs; ſtuff the pigeons, then roll them in a thin ſlice of 
veal, over that a thin ſlice of bacon; wrap them up in writ- 
ing-paper, put them upon a ſmall ſpit and roaſt them; make 
for them a ragout of truffles, morells, muſhrooms, and par- 
ſley cut ſmall ; put them into a ſauce-pan, with ſome rich 
veal gravy, and a piece of butter rolled in flour to thicken 
it; the pigeons will take near an hour's roaſting, baſte them 
while they are doing; when they are enough, take them up, 
and pour the ragout over them; leave ſome of the forced- 
meat, mixit with ſome milk or cream, and put it into little 
hollow bits of puff paſte for patties ; bake them, and lay them 
round the pigeons, 


Pigeons in Diſguiſe, 


DRAW and truſs them, ſeaſon them with pepper and 
ſfal:; make a nice puff-paite, and roll each pigeon in a piece 
of it, tie them in a cloth, and take care the paſte does not 
break; boil them in- a great deal of water; they will take 
an hour and a half boiling; take great care, when they are 
untied, they do not break; put them into a diſh, and pour 
a little good gravy to them. | 
| A Biſque of Pigeons. ” 

TAEE fome very ſtrong gravy: ſuch as is made for ſoup 

˖ 


de ſante; put a good quantity of this over the fire, cut into 


it the cruſts of two French rolls; let it boil together tome 


time, then pour in a quart of rich veal gravy, boil it all up 
together; whey the bread is ſoft, pour it into a ſieve, put 
under it a large pan, rub the bread through the ſieve with 
the back of a ſpoon ; boil eight ſquab pigeons very tender; 
take alſo fifteen or twenty cocks-combs, blanch them 1n 


warm water, boil them with the pigeons in good broth; 


the cocks-combs muſt boil half an hour longer than the 
pigeons; while they are doing, blanch a {weetbread, and 
cut it into ſmall pieces like dice; cut alſo a few very ima! 
cocks-combs, and fry them together in ſome butter, let 
them be a fine brown, lay fome of the largeſt cocks-combs 
round the rim cf large a foup diſh ; warm the bread and 
gravy, pour it into the diſh, lay in the pigeons, let them be 
quite hot; lay the cocks-combs and ſweetbreads on the 
top. It is an elegant diſh, | 


| A Pupton of Pigeons. 
TAKE ſome ſquab pigeons, when they are picked and 


drawn, make a large quantity of good forced-meat, roll 


piece out flat, and ay it in the bottom of a diſh, but irt 171 
| butt! Bs 
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butter the diſh well; cut thin ſlices of bacon and lay over 
the forced-meat then put in the pigeons, let them lie cloſe, 
but not one upon the other : upon ths pigeons, and between 
them, lay cocks-combs, palates boiled tender, a ſweetbread 
parboiled and cut into pieces, and over theſe lay ſome tops 
of aſparagus cut ſmall, ſome muſhrooms, and ſome yolks. of 
eggs boiled hard; when the diſh is full, roll ont another 
piece of forced-meat, and cover it entirely; bake it ; when 
it is- done, turn it into another diſh, and pour round it ſome 
very rich gravy. | 


To jug Pigeons. 
WHEN the pigeons are picked and drawn, let a little 


water juſt run through them; parboil the livers, and bruiſe 
them with the back of a ſpoon ; mix with them ſome pep- 
per, falt, grated nutmeg, lemon-peel, and parſley ſhred very 
fine; mix with them as much ſuet as liver, cut very ſmall, 
and the yolks of two eggs boiled hard and cut very fine 
mix thele together with raw eggs, and ſtuff the pigeons, tie 
up the necks and vents; dip the pigeons in water, then ſea- 
ſon them with pepper and falt; lay them in the jug, with 
two or three pieces of celery ; ſtop them very cloſe, that no 
ſteam may come out; ſet them in a kettle of cold water, 
lay a tile on the top of the jug, let it boil three hours; take 
them out, put them into a diſh; take out the celery, and 
put in a piece of butter rolled in flour, ſhake it round till 
thick, and pour it over the pigeons. 


Pigeons in Jelly. 
THEY are done in the ſame manner as chickens, 


Potted Pigeons. 


SEASON them very high with pepper and falt, put them 
into a pot with butter in lumps, bake them; pour off the 
tat and gravy; when it is cold take the butter from the top, 
put more to it; clarify it, pour it over the pigeons put ſing- 
ly into a pot, with a little more ſeaſoning added to them. 


Another way. 


BONE tte pigeons, turn them inſide out, rub. them with 
a little ſalt-petre ; let them lie four days; ſeaſon them very 
high with pepper and ſalt, a little -pounded mace ; turn 
them again, put thers cloſe into the pot, leaving a vacancy 


in the middle of the pot; bake them; pour off all the gravy, 


preſs the pigeons tight together, pour over clarified butter; 
let them ftand in a cool place three or four days before they 
ae wan:ed, Do ſeveral in a pot, 


10 
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To pickle Pigeons. 


BONE the pigeons, take the meat of ſome of them, and 
ſkin it, beat it in a mortar, and add to it a little beaten mace, 
ſome pepper, ſalt, thyme, and parſley cut ſmall, ſome lon 
ſlips of fat bacon ; roll all theſe together, ſtuff ſome of the 
pigeons which are boned with it; then take ſome of the 
livers, bruiſe them with a ſpoon, and ſeaſon them with the 
ſame ſort of ſeaſoning that was uſed before with the meat, 
adding a little more thyme cut ſmaſl ; ftuf ſome of the pi- 
geons with this, and the remainder with pepper, ſalt, and 
parſley cut ſmall, or oyſters, but they muſt be parboiled 
firſt ; put on the fire in a ſauce-pan liquor enough to cover 
the pigeons, made of white wine and water, an equal 
quantity, and one quarter of vinegar, with ſome whole pep- 
per, mace, ſalt, and a little nutmeg ; when theſe boil put in 
the pigeons, let them boil half an hour ; then take them 
out, and let them lie till they are cold; if the liquor they 
were boiled in is not ſeaſoned high enough, add to it ſome 
more beaten pepper and vinegar; when it is cold put the 


vinegar into it; let them lie two or three days, and they 
will be fit for uſe. 


k. . 


To chooſe Quails. 


THE beſt come from France and Germany, where they 
are fatted, and the fatteſt are reckoned the beſt. | 


To roait Quails. 


TRUSS the quails, and make a ſtuffing for them with 
beef ſuet and ſweet herbs chopped very ſmall, ſeaſoned with 
a little ſpice 3 put them upon a ſmall ſpit, when they grow 
warm baſte them with water and ſalt, then drudge them and 
baſte them with butter. For ſauce—diſlolve an anchovy in 
good gravy, with two or three eſchalots cut very fine, and 


the juice of a Seville orange; lay ſome fried bread crumbs 
round the din. | | 


Arether way. 


HAVE ready a very clear fire; put round each quail a 
flice of bacon, and over that a vine leaf; ſpit them, and 
lay them down at a moderate diſtance from the fire, for if 
they are too near, it ſpoils them, and if they are kept too = 

oft, 
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off, they never have their right flavour. Sauce—the ſame 


25 above-mentioned, 


To roaſt Fieidfares. 


WHEN they are picked and drawn, lard them with ba- 


con, put a paper round them, and lay them at a diftance 


from the fire; when they are near done take off the paper, 


and let them be of a fine brown. Sauce—gravy or melted 
butter. 


P'L OVERS 


To chooſe Plovers. 


WHEN freſh, they are limber-footed : when fat, they 
feel hard at the vent; when lean, they feel. thin in the vent: 
when (tale, they are dry-footed. Theſe birds will keep a 
long time tweet, There are three ſorts of plovers, the grey, 
green, and baitard plover, or lapwing. | 


'T-0 boll Ployers. 


BOIL them in good celery-ſauce,. white or brown: or. 


they may be roaſted as any other towl, with good gravy in 


The general way of dreſſing Plovers is as follows. 


GREEN plovers roaſt like a woodcock, without draw-- 
ing; and the trail to run upon a toaſt ;—with good gravy 


* 


for fauce. | 

Grey plovers ſhould be ſtewed. Make a forced-meat 
with the yolks of two hard eggs bruiſed, ſome marrow cut 
fine, artichoke bottoms cut ſmall, and: ſweet herbs, ſeaſon- 
ed with pepper, falt, and nutmeg : ſtuff the birds, then put. 
them into a ſauce-pan with ſome good gravy (juſt enough 
to cover them) a glaſs of white wine, and a blade of mace 
cover them cloſe, and let them ſtew very ſoftly till they are 
tender; then take up the plovers, lay them into a diſh, 
keep them hot; put a piece of butter rolled in flour to 
thicken the ſauce ; let it boil till ſmooth ; ſqueeze into it a 
little lemon; ſcum it clean, and pour it over them. 


To dreſs Ruffs and Reifs. 


THEY may be fatted like chickens, with bread, milk, 
and ſugar : they feed very faſt, and will die with fat if not 
killed in time. Draw and truſs them croſs-legged like 
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ſnipes; roaſt them. For ſauce—good gravy thickened. 
with butter, and a toaſt under them. 


To ſtew Larks or any other ſmall Birds. 


TAKE ſome larks; when they are drawn, put them 
into a ſtew-pan to ſome melted butter or bacon, an onion 
ſtuck with cloves, ſome muſhrooms, and ſome livers of 
fowls; toſs them all together, with a little flour; moiſten 
them with ſome gravy ; and when a little waſted, beat an 
egg in a little cream or milk, with ſome parſley cut ſmall 
amongſt it; pour it into a ſtew-pan; ſtir it round, but do 
not let it boil ; ſqueeze a lemon into it. 


To roaſt Larks. 


LET them be put upon a ſmall bird-ſpit : they will take 
| fifteen minutes: fry ſome crumbs of bread, and ſtrew al! 
over them. For ſauce---plain butter in a boat. 


Larks i-la-F rancoiſe, 


TRUSS them with the legs acroſs, and put a ſage-leat 
over their breaſts; put them upon a long thin ikewer ; be- 
tween every lark put a piece of thin bacon then tie the 
ſkewer to a ſpit, and roaſt them at a briſk clear fire: baſte 
them with butter, and ſtrew over them ſome crumbs of 
bread mixed with flour: fry ſome bread crumbs of a fine 
brown in butter ; lay the larks round the diſh, the bread 
crumbs in the middle. 


Larks barded “. 


WIEN the larks are truſſed, cut ſome pieces of bacon 
| 4s 40 every way than a lark ; ſpit them upon a ſkewer ( as 

before directed) with one of thoſe bards between every one 
of them: when the are near done, throw over them {ome 
bread crumbs and a little ſalt. For ſauce---bread ſauce 
and plain buttcr. 


A Ragout of Larks. 


FRY them, with an onion ſtuck with cloves, a few truf- 
fles, and muſhrooms ; pour off the fat; ſhake over the 
larks, &c. a little flour; put to them ſome good gravy; 
ſtew them till enough ; if there is any fat, ſcum it off: add 
chopped parſley, lemon-juice, pepper, and ſalt, if neceſſary. 


Larks 


The French cooks brought in the term barded ; they call 
a thin flat lice of bacon fit to wrap round any thing, a bard 
of bacon, 
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Larks aux Poires. 


„ PICK ths larks, and truſs them as cloſe as poſſible; cut 
off one leg; ſeaſon them with pepper and ſalt. Make a 
forced-meat as follows :--- Take a veal ſweetbread, as much 

ſuet, ſome muſhrooms, and ſome morells, a little lemon- 

peel, and ſome ſweet herbs; chop them very fine; mix them 
| with the yolk of an egg ; wiap every lark in ſome of this 

. forced-meat, and ſhape it like 2 vcar, leaving the leg for the 

ſtalk; waſh them over with the yolk of an egg, and ftrew 

over them crumbs of bread ; bake them in a gentle oven of 

2 fine brown, and ſerve them without ſauce. 


Larks in Jelly. 


PUT ſeveral into the jelly in what manner is agreeable, 


taking care they lie ſeparate, Any ſmall birds may be done 
this way. ED 


To roaſt Ortolans. 


LET them be picked and ſinged, but not drawn, put 
them upon ſkewers with bacon ound them; tie them to 


the ſpit : when they are enough, frew over them grated 
bread. 9 


Another way. 


SOME ſpit them ſide-ways, with a bay- leaf between, an 
lay fried crumbs of bread round the diſh, 


To pot Moor-game. 


5 SEASON them with pepper, ſalt, and pounded cloves, 
> rubbing it thoroughly in the inſide; roaſt them quite 
enough: when cold put them into potting, pcts, ſtrewing 


over more ſeaſoning ; pour on clarified butter; leave the 
heads out. - | 
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; 15 To dreſs Eggs, &c. 

IIa common way, boil them. — Or poach them, and ſerve 
1 hem on a buttered toaſt, or on ſtewed ſpinach or ſorrel. 


Or, 
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Or, with Sauſages. 


FRY ſome ſauſages, and after them a flice of bread ; luy 


the ſauſages on it, with a poached egg between each link: 


if the toaſt is too ſtrong fried, butter it a little. 


| | Or, with Artichoke bottoms. 
BOIL the bottoms ; lay a hard yolk of egg in each bot- 


tom; melted butter poured over. 


| Buttered Eggs. | 
TAKE yolks and whites, ſet them over the fire with 3 


bit of butter, a little pepper and ſalt; ſtir them a minute or 


two; when they grow thickiſh, and little turned in ſmal! 
lumps, pour them on a buttered toaſt, | 


A fricaſſẽe of Eggs. 
BOIL them pretty hard, ſlice them; take a little veal 


-gravy, a little-cream-and flour, a bit of butter, nutmeg, ſalt, 
pepper, chopped parſley, and a few pickled muſhrooms; 


boil this up ; pour it over the eggs; a hard yolk laid m 
the middle of the diſh ; toaſted ſippets. 
| A Ragout of Eggs. 


BOIL ten or twelve eggs hard ; put them into cold wa- 
ter, let them lie a little, they peel the better; ſhell them 


carefully, cut the whites: length-ways with a ſmall Knife, 


ſo that they may be neatly halved, the yolks left whole ; cut 
a few truffles and morells in pieces, boil them in a few 
ſpoonfuls of water; take a little of this liquor, fome gravy, 

opped parſley, pepper, ſalt, and nutmeg, a little catchup, 
a few ſmall pickled muſhrooms ; thicken the ſauce with 3 
little flour; boil it up with the chopped truffles and morel!s; 
fill the whites of the eggs with crumbs of bread criſped, 


heap them high; lay the yolks between, pour over the 
ſauce, If there is no gravy, they will do without. 


Eggs fried. 


BOIL ſome eggs hard, ſlice them, fry them quick in 
butter; take them out with a ſlice, lay them before the fire; 


pour the fat out of the pan, ſhake in ſome flour, young onions, 


or eſchalot chopped, a little beef broth, pepper, ſalt, grated 
nutmeg, and a little lemon- peel; boil this up; if not thick 
enough, fiir in a bit of butter mixed with flour; pour the 


Eggs 
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Eggs with Cucumbers. 


i PEEL ſome cucumbers ; cut them in half, take out the 
ſeeds, flice them and ſome onion, ſteep them in (alt and vi- 
negar and hour, dry and fry them; when a little brown 

| flour them; put to them ſome good gravy, let them ſtew ; 

| the ſauce mutt not be thin; if not tart enough, add a little 
| lemon-juice, and pepper and falt, if wanted; poach or fry 
| ſome eggs, then cut the whites neatly round, ſerve them on 
the cucumbers. | 2 | = 
N. B. Eggs may be ſerved in the ſame manner, with | "NY 
| - ſtewed celery, peaſe, lettuce, aſparagus, endive, or any other | 
roots; or with a ragout of muſhrooms, 


A Fricaſſce of Eggs, with Onions and Muſhrooms. ; 
_ BOIL them hard; take the yolks out whole, cut the i 
whites in flips, and ſome onion and muſhrooms, fry the iq 
onion and muſhrooms ; throw in the whites, turn them 
about a little; if any fat pour it off; flour the onion, &c. | 


put to it a little good gravy, boil this up; add pepper and 
ſalt, and the yolks. | 


> Eggs a-la-Tripe. | ; 

E TAKE eight eggs, boil them hard, dip them in cold wa- s | 
ter, and take off the ſhells; cut them into four quarters; 0 1 
: put a little butter into a ſtew-pan, let it melt, ſhake in a By 
K little flour; ſtir it with a ſpoon, then put in the eggs, throw "mY 
0 = alittle grated nutmeg all over, a little ſuet, a great deal of 
„ paarſley cut ſmall; ſhake the pan round, pour in a little 

= cream, turn the pan round carefully that the eggs do not 
k break. When the ſauce is thick and fine, take up the eggs, 
| . and pour the ſauce all over them. | Hh 
's We Eggs b-la-Mode de Portugal. 
5 TAKE a couple of large lemons, ſtrain the juice through 


a fieve into an earthen pipkin, add to this a tea - ſpoonful of 
baſket-ſalt, and two ounces of very fine ſugar; ſet it over 
the fire, and when it boils break into it four eggs; ſtir them 
with a filver ſpoon till they will not ſtick to the ſauce-pan, 
which is a ſign that they are enough; pour them into a 
Pup-plate, and ſtrew oyer them a little very fine ſugar; 
heat a ſalamander red hot and hold over them, which will 
loss them, and they will look well. 5 


| 5 To force Eggs. 35 
AA two cabbage-lettuces, ſcald them in water, with 

86 ee muſhrooms, parſley, ſorrel, and chervil, then — 

"= 8 them 


8 . 
* 
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them very ſmall, with the yolks of hard eggs; ſeaſon them 
with ſalt and nutmeg, then ſtew them in butter: when they 
are enough, put in a little cream, and pour them into the 
bottom of a diſh : take the whites and chop them very fine, 
with nutmeg, falt, and parſley ; lay this round the diſh, and 
a hot ſalamander over the diſh. 


| Lettuce and Eggs. 
TAKE two cabbage-lettuces and ſcald them, ſlice them, 
and toſs them in a ſauce-pan with a piece of butter, ſeaſon 
them with pepper, ſalt, and a little nutmeg ; let them ſtew 
half an hour, chop them well together: when they are 
_ enough, lay them in the diſh. Fry ſome eggs nicely in but- 
ter, and lay upon them. 


- To make Egg Balls. 

TAKE a large, deep frying: pan, put into it three pints 
of Elarified butter, make it boiling hot, ſtir it with a ſtick till 
it runs round very quick, then break an egg into the 
middle of it, and turn it round with a-ſtick, till it is as hard 

as a poached egg; the whirling round of the butter will 
make it as round as a ball; then take it up with a flice, and 
put it on a diſh'before the fire; they will keep hot half an 
hour, and yet be ſoft: as many'may\ be done as are wanted 
in the ſame manner. They are very good with ſtewed ſpi- 
nach, or any thing elſe. 

b 

; To make a diſh of Whites of eggs. 

TAKE the whites of twelve eggs, beat them up with 
four ſpoonfuls of roſe-water, ſome grated lemon-peel, and a 
little nutmeg; ſweeten them with ſugar, mix them well, 
boil them in four bladders; tie them in the ſhape of an egg, 
and boil them hard, they will take half an hour; lay them 
in adiſh; when cold mix half a pint of thick cream, a 
naggin of mountain, and the juice of half an orange all 

together; ſweeten it with fine ſugar, and pour it over the 


Eggs with Gravy. . 
PO ACH ſome eggs in water, with a little vinegar in it; 
cut the whites round neatly; lay the eggs in a diſh; pour 
into the diſh ſome clear reliſhing gravy. 
* IP | Eggs haſhed.. | 
' BOIL eggs hard, lice them; fry an onion fliced in but- 


ter; put in the eggs, a little good gravy, chopped parſley, 
. Pepper, and falt ; ſerve them hot. | 


An 
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An Amlet. 


BEAT fix eggs with a little flour; put a quarter of « 
pound of butter into a frying-pan ; when the butter is hot, 
pour in the eggs; ſtrew on parſley and chives chopped, pep- 
per, ſalt, and nutmeg ; fry it brovan on the under fide; do 
not turn it, but brown the upper ſide with a ſalamander. 


k 


An Amlet of Aſparagus. | 
BEAT fix or eight eggs with ſome cream, cut the green 
heads of aſparagus about the ſize of peaſe, firſt boiled; mix 


them with the eggs, ſome pepper and ſalt; fry this in batter, 
either the ſize of the pan, or the ſize of fritters, 


Eggs with Orange Juice, 


SQUEEZE the juice of a couple of large Seville oranges, 
ſtrain it through a ſieve, and mix it with as much water, 
and a ſpoonful of white wine ; break eight eggs, beat up 


the yolks and whites together, with a little baſket-ſalt, and 


ſtir in by degrees the juice and water: ſet on a ftew-pan 
with ſome rich mutton gravy, pour in the eggs, and keep 
ſtirring it well together, that it may not thick 


a ſmall diſh, 
To pickle Eggs. 
BOIL the eggs very hard ; peel them, and put them into 
cold water, ſhifting them till they are cold. Make a pickle 
of white wine vinegar, a blade of mace, a bunch of ſweet 


herbs, and a little whole pepper; take the eggs out of the 
water, and put them immediately into the pickle, which 


en at the bot - 
tom or ſides of the pan: when they are done, put them into 
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muſt be hot; ſtiv them a good while, that they may look all - af 2 
alike; untie the herbs, and ſpread them over the top of tle 


pot, but cover them with nothing elſe till they are turned * 3 


brown : they will be fit to eat in nine or ten dayͤs. 
Bruiſe ſome cochineal ; tie it up in- a rag; dip it in the 


vinegar, and ſqueeze it gently over the egg, and then let the 


rag lie in the pickle, This is a great addition. 
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k ASSETS 
To chooſe Rabbits. 


I HE rules are the ſame for chooſing rabbits as 


Hares. 


| To boil Rabbits. 
BEFORE they are boiled, ho!d the heads for a few mi- 


nutes in a ſauce-pan of water that is boiling, which will 
prevent the difagreeable appearance they otherwite have on 
cutting up; then boil them half an hour or thereabouts, 
according to their ſize.— Onion fauce, or parſley and butter, 


the liver ſhred and mixed with it. 


To roaſt Rabbits. | 

THEY will take twenty minutes or haifan hour, accord- 
ing to the ſize z hold the heads for a few' minutes in boiling 
water before they are laid down. For ſauce—parſley and 
butter, with the liver parboiled and ſnred: but they are beſt 
ſtuffed with chopped ſuet, the liver parboiled and bruiſed, 
bread crumbs, grated bread, and a little lemon- peel, chop- 
ped pzriley and ſweet herbs, yolk of egg mixed, pepper, 
lalt, and nutmeg ; gravy in the diſh. 


Rabbits collared, with Aſpic Sauce, 


BONE two or four {mall rabbits, leaving the heads en- 
tire; make a forced-meat with bits of the rabbits that come 
trom the bones, &c. a little eſchalot, a bit of butter, a little 
ſcraped bacon, pepper, falt, parſley chopped, grated lemon- 


peel, the crumb of a French roll, a little cream, yolks of 


eggs, and nutmeg; lay this over the rabbits, roll them up to 


the head, ſkewer them, take care to keep in the forced- 


meat at the ends; lay a ſlice or two of beef at the bottom 


of a veſſel of a proper ſize; put in the rabbits, lay over them 


{ome thin ſlices of bacon, not too fat, a bit of veal, the 
rabbit bones, an onion ſtuck with cloves, a carrot, a lice of 
lemon, a bunch of ſweet herbs, ſome whole pepper, a glaſs 
of Madeira, ſome warm water; ſtew them gently in this an 


hour and a half; take them up, train ard ſcum the ſauce; 


take a ſufficient quantity of it, and if there is any eu 
oo 5, a 


3 


' * - 
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add a ladlefull; eſchalot, taragon, pimpernel, a very little 
thyme and marjoram, a little parſley, a few freſh or pickled 
muſhrooms, all chopped, the herbs fine; ſalt, chyan : wipe 
the rabbits clean; pour the ſauce over them, with what 
orange or lemon-juice is agreeable. 

| [Rabbits fricaſſèed white. See Chicken, omitting the 
pickled muſhrooms. ] | 


[Rabbits fricaſſeed brown, See Chicken. 


Rabbits pulled. 


HALF boil them, with an onion, a little whole pepper, 
a bunch of ſweet herbs, a piece of lemon-peel ; pull the fleth 
into flakes; put to ita little of the liquor, a piece of butter 

mixed with flour, pepper, alt, nutmeg, chopped parſley, the 
liver boiled and bruiſed; boil this up, ſhaking it round. 


Portugueſe Rabbits. 


TAKE a couple of rabbits, cut off their heads, turn the 
backs upwards, the two legs ſtripped to the end, and truſſed 
with two ikewers like chickens, the wings turned like the 
pinions of a chicken; lard and roaſt them with good gravy : 


if they are boiled, they ſhould not be larded, but ſent to 
table with bacon and greens, or celery ſauce. | 


Rabbits in Caſſerole... 


TAKE a couple of rabbits, divide them into quarters, 
flour them if they are not larded, and fry them in butter; 
then put them into a ſtew- pan, with ſome good gravy, a 
glaſs of white wine; ſeaſon them with pepper and falt, a 
bunch of ſweet herbs ; cover them down. cloſe, and let 
them ittew flill tender, then take up the rabbits ; ſtrain off 
the ſauce, thicken. it with butter and flour; and pour it over. 


them. 
Rabbits Surpriſe, 
TAKE two young rabbits and roaſt them, cut their heads 
off very cloſe to the ſhoulders ; take off all the meat from 
the back, cut it into ſmall pieces; take ſome milk thicken- 
ed with a piece of butter rolled in flour, a little nutmeg; 
and fome ſalt; put in the rabbits, and let them ſtew fix or 
eight minutes, till the ſauce is as thick as cream; make a 
forced-meat with a pound of veal, as much ſuet, an equal 
quantity of bread- crumbs, two anchovies, ſome grated 
lemon- peel, a little thyme, and a-grated nutmeg; let the 
veal and ſuet be firſt chopped, and then beat in a mortar, 
then let it all be mixed together, with the yolks of two 
eggs; place it round the rabbits, leaving each ſide of the 
B-b4. | back 
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back-bone open, to put the meat in which was cut off; lay 
in the meat, and ſmooth it over with a raw egg ; make it 


ſquare at both ends, and butter a diſh or a mazarine, and 


put them upon it carefully; bake them three hours, let 
them be of a fine brown; put them into a diſh, and pour 
over them gravy thickened with butter; ſqueeze in the juice 
of a lemon. | | 


4 „ . COT INT | IT + (++ - LOT ET - . * ... . . . . . - Cr. c. -· COT - 4 0 
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OLios were an invention of the Spaniards, and their re- 
ceipts for them are far better than thoſe of the French: and 
this which follows is the beſt of them. 


TAEE ſome griſtles from a breaſt of veal, from a briſket 


of beef, and from a breaſt of mutton ; ſome ſheep's rumps 
cut in pieces; they muſt all be about the bigneſs of a fin- 


ger; take alſo five pounds of beef ſteaks, and put them into 


a ſtewing-pot, with a quantity of ſtrong beef broth, a bunch 
of leeks, a large bunch of celery picked very clean: they 
muſt ſtew till the rumps and griſtles are tender; then put in 
two pigeons, a brace of partridges, two pair of hog's feet 
and ears, the Knuckle end of a ham, half of a fine white- 
cabbage, ſome pepper, ſalt, a bunch of ſweet baſil, a couple 
of onions, and ſome cloves ; cover theſe over with ſome 
beef ſteaks cut thick, and over them ſome veal cut into 
ſteaks; pour a little freſh broth upon them, and leave them 
to ſtew over a gentle fire: let the whole ſtew till the liquor 


is evaporated, and the ingredients begin to ſtick at the bot- 


tom, then pour in ſome more broth : while theſe are ftew- 


ing, ſet on ſome large peaſe, that have been ſoaking for 


four and twenty hours in water; ſet theſe on to boil in fom: 
gravy. The Spaniards uſe a particplar ſort of peaſe called 
Garavances; they are large and not unlike our grey-peale : 
but if theſe are not to be had, any large peaſe will do: theſe 
muſt be boiled very tender, and be ready when the olio 


is. As the broth boils away, put in ſome more, which 


muſt boil a quarter of an hour; ſeaſon the olio to the pa- 
late with pepper and ſalt; have ready a large ſoup-diſh, 


take out the ingredients one by one, lay them in the diſh; 
the griſtles and the roots muſt be diſperſed in different 


part S) 


* 
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parts among the other things ; then pour over them the peaſe 
and their gravy, and then put in a proper quantity of the 
gravy. It is not to be eat as a ſoup, but as olio ; the ingre- 
dients to be eaten in preference to the liquor. Thoſe that 
like the ſoup may have it in a baſon, with toaſted bread. 


A French Olio. 


| / 
TAKE five pounds of ſteaks, cut very thick, from the 
leg of mutton piece of beef, put them into a deep ftew-pan ; 
add to them five pounds of veal (any part will do) and a 
leg of mutton of {1x or ſeven pounds, it muſt be ſkinned and 
the fat taken off; cover it down very cloſe, and ſet it over 
a ftove with a moderate fire, let it ſtand till the gravy be- 
eas to run; ſtir up the fire, and let it ſtand till the meat 
egins to ſtick to the pan, but not longer, as it muſt not be 
too brown; pour a little beef gravy into it, and ſtir it about; | 
when it is all well mixed, put it in a pot, ſet it upon the fire, 
covered very cloſe, but put in as much gravy as will fill the 
pot; then take a dozen carrots, nine parſnips, eight onions, 
and half a dozen turnips ; put theſe into the pot, with a 
bunch of leeks, a bundle of celery, and a handful of mig- 
nonette ; let theſe boil well together, and then put in a fowl, 
a turkey, and a brace of pigeons ; add two pounds of ham, 
cut in thick ſlices ; keep it boiling, and as the ſcum riſes, 
take it off very clean : while theſe are doing, take four 
French rolls raiped, pare off the cruſts, and put them into a 
ſtew- pan with a little of the olio liquor; when they are ſoft, 
put them into a tureen or a very deep ſoup-diſh ; pour in = 
the broth ; let there be ſome celery and ſome of the other 
roots put in, with ſome of the beſt pieces of the meat, and 2M 
the pigeons put in whole. This is the plain French olio; 
but they often put in partridges to ſtew in the gravy, and 4 
- ſometimes they half roaſt them before they put them in. Ko 
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To make a Pepper Pot. 


'Fa three quarts of water put a ſmall cabbage, two large 
' handfuls of ſpinach, a head of lettuce, two or three onions, 
and a little thyme; cut them very ſmall, and let them flew 
with two pounds of mutton, till they are quite tender; boil 
with them' ſome little dumplings made of flour and water, 
and a piece of pork a little ſalted: half an hour . 1 is 

1 
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taken up, put in a lobſter or crab, picked very ſmall, and 
clean from the ſhell, with a little ſalt and chyan pepper. 


SEASSIEIISISIIIISIISSISSSISSSSSSSISSISISSSSS SI IS 
G A ---M E. 
VENIS ON. 


Cuoosr veniſon by the fat : if the fat 1s clear, bright, 
and thick, the clefts cloſe and ſmooth, it is young; but a 
very wide tough cleft ſhews it is old. 

If veniſon has been kept fome time, tt will firſt change 
at the haunches and ſhoulders: run in a knife, and as the 
ſmell is ſweet or rank, it is freſh or ſtale; if tainted, it will 
look greeniſh, or inclining to be very black. 


The Fore Quarter 
CONTAINS the neck, breaſt, and ſhoulders. 


The Hind Quarter 


_ CONTAINS the haunch, which is the leg and part of 
the Join cut together. 


The Entrails 


ARE called the umbles, which are generally made into 
a pie. a | 


To boil a Haunch or Neck of Veniſon. 


RUB it with ſalt, and let it lie four or five days; flour, 
and boil it in a cloth: to every pound of veniſon allow a 
quarter of an hour. For ſauce—boil ſome cauliflowers in 
milk and water, ſome turnips, young cabbages, and bect- 


roots. Lay the veniſon in the middle, and the vegetables 
„„ 


To roaſt Veniſon. 


WHEN it is ſpitted, put over it a ſheet of paper, then a 
paſte of flour and water, over that a ſheet of thick paper well 
tied on: a haunch, if it be large, will take four hours; a 
neck and ſhoulder about two hours and a half, according 

to the ſize: juſt before it is ſent to table, take off the pry 
an 
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and paſte; flour, and baſte it with butter. For ſauce—gra- 
vy and ſweet ſauce in ſeparate boats. | 


To dreſs a Breaſt of Veniſon. 
ROAST it or fry it; put ſome gravy into a ſtew-pan, 


with a little flour, red wine, and currant-jelly, a little le- 
mon- juice; boil thele together; put in the veniſon, juſt let 
it heat, without boiling. 


To ſtew Veniſon. 


TAKE a pint of good gravy, as much red-wine, a large 
ſpoonful of currant jelly; cut the veniſon into ſlices, and 
flour it; put it with the ingredients into a ſtew-pan, let it 
ſimmer till tender; take up the veniſon; thicken the ſauce 
with a piece of butter rolled in flour, and pour over the 
meat, 


To fry Veniſon, 


IF it is the neck or breaſt, bone it; if the ſhoulder, the 
meat muſt be cut off the bone in ſlices : make ſome gravy 
with the bones; then take the meat and fry it of a light 
brown, take it up and keep it hot before the fire ; put ſome 
flour to the butter in the pan, and keep ſtirring it till it is 

quite thick and brown; take care it does not burn; ſtir in 
half a pound of fine ſugar beat to a powder, put in the gra- 
vy that came from the bones, and ſome red wine; make it 
the thickneſs of a fine cream, ſqueeze in the juice of a le- 
mon; warm the veniſon in it, put it in the diſh, and pour 
the ſauce over it. | | 


To pot Veniſon. 


POUR red wine over the veniſon, and put about a pound 
of butter at top; put a paſte over the pan, bake it well, take 
it clean from the gravy, beat it with the butter that riſes to 
the top, and more if neceſſary, pepper, falt, and pounded 
mace; pot it, ſet it into the oven tor a few minutes ; pour 
over clarified butter. Dental | 


To dreſs the Umbles of Deer. 


TAKE the kidneys of a deer, with the fat of the heart : 
ſeaſon them with a little pepper, ſalt, and nutmeg ; firſt fry - 
them, and then ſtew them in ſome good gravy, till they are 
tender; ſqueeze in a little lemon: take the ſkirts and ſtuff 
them with a forced-meat made with the fat of the veniſon, 

ſome fat of bacon, grated bread, pepper, mace, ſage and 
| g | ON1ON 


| ſtew gently 
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onion chopped very ſmall ;- mix it with the yolk of an egg; 
when the ſkirts are ſtuffed with this forced-meat, tie them to 
the ſpit to roaſt, but firſt lard them with thyme and lemon- 
peel: when they are done, lay the ſkirts in the middle of 
the diſh, the fricaſſèe round it. : 


HARE and LEVERET. 


IN the choice of a hare, both the age and freſhneſs are 
to be conſidered; if the claws are blunt and rugged, the 
ears dry and tough, and the cleft wide and large, it is old; 
if on the contrary the claws are ſmooth and ſharp, the ears 
tear eaſily, and the cleft in the lip not much ſpread, it is 
young. If freſh and newly killed, the body will be ſtiff, 
and the fleſh pale; if the fleth is turning black, and the bo- 
dy lumber, it is not new. But a hare is never bad till it 
ſmells. . 

To know a real leveret: there ſhould be a knob, or ſmall 
ove near the foot, on its fore-leg; if not, it muſt bea 

ares: | e 


To roaſt a Hare. 2 
STUFF it with a pudding made of bread crumbs, chop- 


| ped ſuet, the liver parboiled and bruiſed, lemon-peel gra- 


ted, ſhred parſley, and ſweet herbs, pepper, falt, nutmeg, 
the yolks of two eggs; ſew up the hare; put a quart of 
mall beer into the dripping- pan, or three pints, according 
to the ſize of the hare; baſte it with this till the whole is 
uſed, then flour the hare and baſte it with butter; ſend it 
to table with a fine froth. I have tried all the different 
things recommended to baſte a hare with, and never found 
any thing ſo good as ſmall beer. A ſmall hare will take an 
hour and a half, a large hare two hours. For ſauce—gra- | 
vy, melted butter, and ſweet fauce. 


'To dreſs a Hare. 


WHEN the hare is caſed, cut it in two juſt below the 
ribs; cut the fore-quarters into pieces, and put them into 
a clean ftew-pan, with a blade or two of mace, an onion 
ſtuck with cloves, ſome whole pepper, an anchovy, and 2 
bunch of ſweet herbs ; cover them with water, and let them 
j make a pudding, and put into the belly of the 


other parts; lard and roaſt it, flour and baſte it well with 


butter, or ſmall beer: when the ſtew is, tender,” take it out 


with a'fork into a diſh, and ftrain off the liquor ; put in 
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it a glaſs of red wine, a ſpoonful of good catchup, and a 
piece of butter rolled in flour; ſhake all together over the 
fire till it is of a good thickneſs : take up the roaſt hare, and 
lay it in the middle of the diſh, with the ſtew round, and 
ſauce poured over it. Some good gravy in a boat. 


Another way to dreſs a Hare. 


STUFF the hare, lard it, and truſs it as for roaſting; 
put it into a fiſh-kettle; and put in two quarts of ſtrong 
beef-gravy, one of red-wine, a lemon cut in ſlices, a bunch 
of ſweet, herbs, a nutmeg, ſome pepper, a little ſalt, and a 
few cloves ; cover it very cloſe, and let it ſimmer over a 
flow fire till it is three parts done; then take it up and put 
it into a diſh, and ſtrew it over with crumbs of bread, a — 
ſweet herbs chopped fine, ſome grated lemon- peel, and half 
a nutmeg; ſet it before the fire, and baſte it till it is of a 
fine light brown : while the hare is doing, ſcum the gravy, 
thicken it with the yolk of an egg, and a piece of butter 
rolled in flour: when the hare is enough, put it into the 
diſh, the reſt in a boat. 


Hare haſhed. 


CUT it into ſmall pieces: if any of the pudding is left, 
rub it ſmall in ſome gravy; to which put a glaſs of red 
wine, a little pepper and ſalt, an onion, a ſlice of lemon; 
toſs it up till hot through ; take out the onion and lemon. 


Hare ſtewed. 


CUT off the legs and ſhoulders, cut out the back-bone; 
cut the meat which comes off the ſides into pieces; put all 
into a veſſel, with three quarters of a pint of fmall beer, the 
ſame of water, a large onion ſtuck wm cloves, ſome whole 

epper, a ſlice of lemon, ſome ſalt ; ſtew this gently for an 

our, cloſe covered; then put to it a quart of good ,gravy 
ſtew it gently two hours longer, or till tender; take out the 
hare, rub half a ſpoonful of flour ſmooth in a little gravy; 
put to it the ſauce, boil it up; add chyan and alt, if necer, 
ſary; put in the hare: when hot through, ſerve it in a tu- 
reen diſh. It is an exceeding good diſh. i 


% Hare jugged. 7 
CU it and put it into a jug, with the ſame ingredients as 
before, (but neither water nor beer) cover it cloſe; ſet it 
Into a kettle of boiling water, which keep boiling three 
hours, or till the hare is tender; then pour the gravy into 
a ſtew-pan, put to it a glaſs of red wine, and more gravy, 
| if 
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if there is not ſufficient, a little chyan ; thicken with ſome 


flour; boil it up, pour it over the hare; a little lemon- 
juice, 


Hare jugged another way. 


JOINT and cut it into pieces; take the liver, ſcald, and 
bruiſe it with the back of a ſpoon, mix it with a little beaten 
mace, grated Jemon-peel, pepper, falt, thyme, and par- 
fley ſhred ſmall, and a whole onion with a clove or two 
ſtuck in it; lay the head and neck at the bottom of a jar or 
jug, lay on it ſome ſeaſoning, a very thin (lice of fat ba- 
con, then ſome hare, ſeaſoning, and bacon till all is put 
in; ſtop the jug very cloſe with a cork, to prevent any wa- 
ter from getting in, or the ſteam from evaporating ; ſet it 
in a pot of water; let it boil three hours, or till the hare is 
tender ; then have ready fome ſtrong beef-gravy boiling, and 
pour it into the jug, till the hare is more * covered; 
ſhake it round, and pour it into the diſh; take out the 
onion. Have ſome gravy in the diſh, if there ſhould not 
be enough. | „ 


Some lard the pieces of hare, and leave out the ſlices of 
bacon. | | 


To dreſs a Hare the Swiſs way. 5 


TAKE a hare, cut it in quarters, and lard them, ftrew 
over them ſome pepper, ſalt, and beaten cloves; put them 
into a ſtew-pan, with beef-broth enough to cover them; {et 
the ſtew- pan over a very gentle fire, covered down very 
cloſe, and let them ſtew till they are three parts done; then 
pour in a bottle of red port; ſet it on again till it is enough: 
when the hare 1s near done, make the following ſauce— 
Parboil the liver, and then bruiſe it with the back of a 
ſpoon; put this, with what blood could be ſaved from the 
hare, into a ſauce : pan, with half a ſpoonful of vinegar; 
ſet it upon the fire; and while it is heating, chop a ſpoon- 
ful of capers, and the meat of a dazen olives, mix theſe 
pin. yh with the ingredients in the ſauce-pan; make them 
quite hot. | 
» Take out the hare, lay the pieces in a diſh, and pour the 
ſauce over them. 


| | | To pot a Hare, 1 | 
LET it hang for ſome days; cut. it into pieces, bake it, 
with a little beer at the bottom of the pan, ſame butter on 
the top; pick it from the bones and ſinews, beat it with the 
butter from the top of the gravy, adding enough to make it 
a . | | | | very 
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very mellow, ſalt, pepper, and pounded cloves put it in- 
to pots, ſet it a few minutes into a ſlack oven; pour over 
clarified butter, | 


Hare-Cake in Jelly. 


BONE the hare, pick out the finews, add an equal quan- 
tity of beef; chop theſe and pound them; add freſh muſh- 
rooms, eſchalot, (and garlick, if agreeable) ſweet herbs, 
pepper, and ſalt, two or three eggs; mix theſe with bacon 
and pickled cucumbers cut like dice, put it into a mould 
ſheeted with ſlices of bacon; cover it, bake it in a moderate 
oven; when cold, turn it out: lay over it the followin 
jelly: —a pound and a half of ſcrag of veal, a ſlice of ham, 
two or three cloves, a little nutmeg, ſome ſweet herbs, a 
carrot or two, ſome eſchalot, two bay-leaves, an ounce of 
iſinglaſs, with ſome beef-broth ; ſtew this till it will jelly; 


aſs it through a. fine ſieve, then through a bag; add ſome 
emon-Juice. 


FART K1TD 0 ES. 


To chooſe Parti idges. 


THEY are in ſeaſon in autumn. If young, the bill is of 
a dark colour, and the legs yellowiſh; if new, the vent 
will be firm; if they are old, the bill will be white, and the 
legs blue; if ſtale, the vent will look greeniſh, and the 
{kin will peel when touched with the hand, 


To boil Partridges. 


LET them be covered with water : fifteen minutes will 
boil them. For ſauce—celery ſauce, liver ſauce, muſh-- 
room ſauce, or onion ſauce, | 


Partridges ſtewed. 


STUFF the craws with bread crumbs, a bit of butter, 
lemon-peel grated, eſchalot chopped, parſley, pepper, falt, 
_ nutmeg, yolk of egg; rub the infide with pepper and ſalt; 
half roaſt them; ſtew them with cullis, or rich gravy, and 
a little Madeira, an onion, a piece of an ſavoury, 
ſpice, if neceſſary, for about half an hour: take out the 
onion and lemon- peel; thicken with a little flour; add 
chyan, catchup, &c. if neceſſary: boil it up. Garniſh 


with hard yolks of eggs; add artichoke bottoms boiled and 


6 [Partridge 
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[Partridge with aſpic ſauce. See Chickens.] 
{Partridge a-la-Braize. See Chickens. ] 


Partridge to roaſt, 


IT will be done in leſs than half an hour. For ſauce—. 
gravy and bread ſauce, | 


Partridges in Panes. 

TWo or three roaſted partridges ; if under-done, the bet- 
ter; mix them with the crumb of a penny loaf, or more, 
ſoaked well with hot gravy, half a pound of fat bacon ſcra- 
ped, two artichokes, and a few truffles and morells, boiled 
and chopped, yolks of eggs, pepper, ſalt, nutmeg, and 
grated lemon-peel ; put this into moulds in the ſhape of an 
egg, ſheeted with thin ſlices of fat bacon, Serve them with 
jelly between and over them, ED 


Partridges a-la-Paiſanne, 


WIEN they are picked and drawn, truſs the partridges, 
and put them upon an iron ſkewer; tie them to the ſpit, lay 
them down to roaſt ; put a piece of fat bacon upon a toaſt- 
ing-fork, and hold it over the partridges, that as it melts 
it may drop upon them as they roaſt : when they are well 
baſted with this, duſt over them ſome crumbs of bread, and 
ſome ſalt ; cut ſome eſchalots very fine, with a little gravy, 
ſalt, and pepper, and the juice of half a lemon; mix all 
theſe together over the fire and thicken them up; pour them 
into a diſh, and lay the partridges upon them. 


Partridges à-la-Poloneſe. 


TAKE a brace of partridges; when they are picked and 
drawn, put a piece of butter into their bellies, put them on 
the ſpit, and then cover them with ſlices of bacon, over that 
with paper, and then lay them down to a moderate fire: 
while they are roaſting, cut ſome eſchalots very ſmall, and 
as much parſley ; mix theſe together, and add ſome thin ſlices 
of ginger, with ſome pepper and ſalt; take a piece of 
butter, and work them up into a ſtiff paſte: when the part- 
ridges are near enough, take them up, gently raiſe up the 
wings and legs; under each wing and leg put a piece of the 
paſte, then hold them tight together, and ſqueeze over them 
a ſmall quantity of orange-juice, and a good deal of zeſt 
from the peel. Send them up hot, with ſome -good gravy 
in a ſauce- boat. | | | 

Partridges 
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Partridges à-la-Ruſſe. 


TAKE ſome young partridges; when they are picked 
and drawn, cut them into quarters, and put them into ſome 


white wine; then ſet on a ſtew-pan with melted hacon over 


a briſk fire; throw in the partridges, turn them two or three 


times; then pour in a glaſs of brandy, and ſet them over a 


flow fire; when they have ſtewed ſome time, put in a few 
muſhrooms cut in ſlices, and ſome good gravy ; let them 
ſimmer briſkly, and take up the fat as it riſes : when they 
are done, put in a piece of butter rolled in flour, and ſqueeze 
in the juice of a lemon. 


Partridges rolled. 

TAKE young partridges, and lard them with ham and 
bacon ; ſtrew over them ſome pepper and ſalt, with ſome 
beaten mace, ſome ſhred lemon-peel, and ſweet herbs cut 
ſmall; then take ſome thin beef-ſteaks, (there muſt be no 
holes in them) ſtrew over theſe ſome of the ſeaſoning, and 
then ſqueeze on them ſome lemon-juice; lay a partridge 
upon each ſteak, and roll it up, tie it round to keep it toge- 
ther, and pepper the out- ſide. Set on a ſtew- pan with ſome 


flices of bacon, and an onion cut into pieces; lay the part- 


ridges carefully in, put to them ſome rich gravy, and let 
them ſtew gently till they are done; then take the partrid- 
ges out of the beef, lay them in a diſh, and pour over them 
ſome rich eſſence of ham. 1985 


FREASTANTAS 


To chooſe Pheaſants. 


THEY are of the Engliſh cock and hen kind, very beau- 
tiful, and of a fine flavour: the hen' is much valued when 
with egg : the cock has ſpurs, the hen has not : if the cock 
pheaſant is young, the ſpurs ſhould be ſhort and blunt, or 
round ; if they are long and ſharp, he is old. Examine the 
hen at the vent; if that is open and green, it is a ſign ſhe's 
ſtale; if ſhe is with egg, it will be ſoft; if they are ſtale, 
and are rubbed hard with the finger, the ſkin will peel. 


To boil Pheaſants. 


BOIL them in a great deal of water: if large, three 
quarters of an hour will boil them; if ſmall, half an hour. 
For ſauce—white celery ſtewed and thickened with cream, a 

8 C 2 bit 


— ——— 
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bit of butter rolled in flour; lay the pheaſants in the diſh, 
and pour the ſauce over them. | 


To ſtew Pheaſants. 


STEW them in a ſtrong veal gravy (the gravy muſt | 
more than cover them) while they are doing, (which muſt 
be very gently) take ſome artichoke bottoms parboiled and 
cut into pieces, ſome roaſted cheſtnuts blanched and cut into 
quarters, a little mace beat fine, ſomepepper, ſalt, and a little 
white wine: when the gravy is halt-waſted, ſcum it very |} 
clean, and put in the ingredients; if it is not thick enough, 
put into it a piece of butter rolled in flour; let it boil; if 
there is any ſcum, take it off: lay the pheaſants in the diſn, 
and pour the ſauce over them. 
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Pheaſants à l'Italienne. 


TAKE the livers and cut them ſmall : if only one phe/a- 
ſant is to be dreſſed, take but half a dozen oyſters, parboil 1 
them, and put them into a ſtew- pan, with the liver, a piece 
of butter, ſome green onions, and ſome parſley, pepper, 
and ſalt, ſome ſweet herhs, and a little all-ſpice ; let them Eo 
ſtand a very little time over the fire, and ſtuff the pheaſants 
with them; then put it into a ſtew-pan, with ſome dil, 

reen onions, parſley, ſweet-baſil, and lemon-juice, for a 

1 * minutes; take them off, cover the pheaſant with lices 
of bacon, and put. it upon a ſpit; tie ſome paper round it 
while it is roaſting. Take ſome oyſters, ſtew them a little 
in their own liquor; take a ſtew- pan, put into it the yolks 
of four eggs, half a lemon cut into ſmall dice, a little beat- 
en pepper, a little ſcraped nutmeg, a little parſley cut ſmall, 
a rocombole, an anchovy cut ſmall, a ſetle oil, a ſmall 

laſs of white wine, a piece of butter, and a little ham cul- 
fo ; put the ſauce over the fire to thicken, take care it does 
not burn; put in the oyſters, and make the ſauce reliſhing : 
when the pheaſant is done, lay it in the diſh, and pour the 
ſauce over it. 
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Pheaſant à-la-Braize. 


TAKE a ſtew- pan, put a layer of beef at the bottom, 
then the ſame of veal, a thin ſlice of bacon, a little bit of 
carrot, an onion ſtuck with cloves, a bunch of ſweet herbs, 
ſome black and white pepper, and a little beaten mace; 
then put in the pheaſant, lay over it a layer of veal, and 
the ſame of beef to cover it; ſet it upon the fire five or ſix 
minutes; then pour in two quarts of boiling water; cover 
it down very cloſe, and put a damp cloth round the 1 
. 0 


8 a 2 2 8 5 


of the cover, to prevent the ſteam evaporating : it will take 
an hour and a half, as it muſt ſtew very gently : then také 
up the pheaſant, and keep it hot; let the gravy ſtew till 
there is about a pint; ſtrain it off, and put it into a ſauce- 
an, with a ſweetbread, which muſt have been ſtewed wtih 
the pheaſant, ſome truffles and morells, ſome liver of fowls, 
artichoke bottoms, and aſparagus tops: let theſe ſimmer 
together in the eren, then add two ſpoonfuls of catchup, 
two of red wine, and a little piece of butter rolled in flour; 
let them ſtew five or ſix minutes: lay the pheaſant in the diſh, 
pour'the ragout over it, and lay round the diſh a few forced- 
meat balls, | 
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= [ 2 Ginger. 

8s : 

, Gixor is a root which grows in the Eaſt-Indies, and 
ain many parts of America; the plant which ſprings from it 
has leaves like flags; it bears ſmall flowers. The beſt 
it comes from Calcutta, but very good from many other 
le places. It is dug up in Autumn, then waſhed, and ſpread 
8 A on thin hurdles, ſupported on treſſels. That which is ſound, 
t» | 5 and of the deepeſt yellow, is beſt. 

1, 

all Cloves. 

l- 


WI have cloves from the Dutch. They have deſtroyed 
x5 them in the Molucca iſlands, and are propagating them in 
gi {© the ifland of Ternate. They are the fruit of a large, beau- 
ne tiful tree, and are gathered before they are ripe, The tree 
= has leaves like the bay. The clove is firſt green; as ſoon 
as it begins to turn a little brown, it is gathered, long be- 
fore it 1s ripe. What are left upon the trees grow very 
m, large, and are called the mother of cloves; the ſmall ones 
are gathered in the middle of the day, and laid in a ſhady, 

| airy place to dry. LEE” 


3 
B 


| | Mace and Nutmeg. 2 
fix THESE two ſpices are produced from the ſame tree, 

rhich is large and beautiful; the leaves are long, and of a 
% | fine green; the flower 1s like an apple bloſſom; the fruit is 
| CC round, 
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The long pepper is of the ſame nature, but milder, 
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round, and the ſize of a middling peach, which it very much 
reſembles. The nutmeg is the kernel, and is covered by 
the mace. The fruit is cut open, the mace taken off, and 
that and the nutmeg are dried in a cool, airy place. 

Some diſtinguiſh the nutmeg into male and female. The 
common nutmeg is the female; the other is longer, and leſs 
valuable. They are produced from the ſame tree, which is 
not unlike our pear-tree in its manner of growing. Its 
leaves, whether green or dried, have, when bruiſed, a very 
agreeable ſmell. It grows in the Eaſt-Indies. The beſt 
mace is ſoft, oily, and fragrant. The nutmeg ſhould be 
ſound, hard, and heavy, of a pale colour on the outſide, and 


finely marbled within. 


The Dutch ſupply us with nutmegs and mace, the whole 
ſpice-trade being in their hands. _ | 


Cinnamon. 


CINNAMON is the produce of the iſland of Ceylon. It 
is the inner bark of a beautiful tree. The leaves are like 
thoſe of a bay- tree; of a fine ſpicy taſte, and moſt agreeable 
ſmell. The bark, when freſh, has little taſte; its flavour 
grows higher as it dries. The fineſt is in ſmall] quills, of a 
bright colour, a ſtrong ſmell, and a ſharp, biting taſte. 
Sometimes they extract an oil from it before it is brought 
over; it 1s then very inſipid, and Caſſia bark is often amongſt 
it. The taſte is the beſt way to judge of its excellence; 


that which has loſt its oil, is leſs ſharp and quick. After 


holding the Caſſia ſome time in the mouth, it turns to a 
kind of jelly. 


| Pepper. | 
THERE are three kinds of pepper; the black, the white, 
and the long. The Chyan and Jamaica pepper are not of 


that kind, though called by that name. There are two 


ſorts of white pepper; one is made by ſteeping black pepper 
in ſea water, and then taking off the ſkin; the other is the 
fruit of a different plant, but very like the black pepper. 


[Theſe are both long, trailing plants; they have jointed 


ſtalks, and are ſmall: the fruit follows them. It is firſt 

green, then reddiſh, and of a deep purple when ripe, but 

grows black and wrinkled when dreſſing. | 
Pepper is gathered in November; the white is larger and 


milder than the black. It comes from the Eaſt-Indies. 


That which is largeſt, and moſt free from duſt, is the belt. 


All- 
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All-Spice. 


. 


THIS ſpice is called Jamaica pepper, from the place of 
its growth; and all- ſpice, from its having the taſte of all 


other ſpices. It is the fruit of a large tree: the leaves are 
broad; the flowers are ſmall, and grow in bunches; after 
which comes the fruit, which is gathered when ripe, and 
dried in the ſhade. When it is good, it is large, full, and 
of a good colour. It is a very good ſpice for common uſe, 
but not equal to the others in flavour. 


Turmerick 
IS the root of a plant of an oblong figure; it is generally 


in pieces from half an inch to an inch in length; and at the 


utmoſt ſurface, the thickneſs of a man's little finger: it is 
very heavy, hard to break, and not eaſily cut with a knife : 
the outſide is of a fine whitiſh grey, with a tinge of faint 
yellow ; but, when it is broke, the inſide is of a fine yellow, 
if the root is freſh, It grows redder by keeping, till at laſt 
it will become of the colour of ſaffron in the cake; thrown 


into water, it ſoon gives it a fine yellow tinge. It is eaſily 


powdered in a mortar, and, according to its different age, 
makes a yellow, an orange colour, or reddiſh powder. It 


has a kind of aromatic ſmell, ſomething like ginger : the 


taſte is acrid, diſagreeable, and bitter. It is brought from 
the Eaſt-Indies, where they uſe it in ſauces and foods, 


TAL T1 


THERE are two kinds of ſalt; the common, and ſalt- 


petre, The firft is made from the ſea-water, from ſalt. 
ſprings, or elſe dug out of the ground. The other is col- 


lected from old walls, or the cliffs of rocks, in a rough 
ſtate; or from certain earth, and afterwards refined. We 
have the fali-petre rough from the eaſt, and we refine it 
here. The common ſalt, of ſeveral kinds, is dug or made 
in Europe. 

Of the common ſalt there are four different kinds; ſea 
ſalt, bay ſalt, rock ſalt, and baſket ſalt. Sea ſalt is made by 
boiling and evaporating ſea water over the fire. Bay ſalt, 
by evaporating ſea water in pits, clayed on the inſide by the 
heat of the ſun. Baſket ſalt is made by boiling away the 
water of ſalt ſprings over the fire. Rock ſalt is dug out of 
the ground, and when very fine, is called ſalt-gemme. 
There are only two kinds of ſalt- petre; they go by different 

| 5 names; 
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names: that which is purified is called falt-petre, and that 
which is rough as it comes from abroad, is called petre- ſalt. 
The pure ſalt-petre is much ſtronger than the other. 


8 D X. 


SUGAR is the product of the Eaſt and Weſt- Indies. It 
is a kind of reed, but is called a ſugar- cane. The reed is 
of the nature of ours, only much larger. The ſugar is 
made of its juice boiled up to a conſiſtence. At firſt it is 
very coarſe and brown, but 1s refined, after it is brought 
over, by our ſugar-bakers. | | | 


1 


THERE are many ſorts of oil, but only one uſed for the 
table, which is that produced by the olive. Thoſe which 
we eat, are gathered before they are ripe; but when the oil 
is to be preſſed from them, they are left upon the tree till 


full ripe, and preſſed when they are almoſt rotten. We 


have oil from moſt of the warm parts of Europe, but it is 
different in purity and value, by the leſſer or greater care 
taken in the making of it. Italian oil is generally the fineſt. 
That of Lucca and Florence is particularly eſteemed. They 
make very good oil in France. In the choice of oil, we are 
to judge by the ſmell and taſte. It ſhould be free from 
both. In general, any ſmell or taſte is a fault. Oil ſhould 
be quite pure and inſipid; its only quality being ſoftneſs. 
In cold weather, oil congeals, and its purity may be 
gueſſed at by its appearance; for the finer the oil, the 
ſmaller are the lumps. 


VF 1NE6"4 K 


To make common Vinegar. 


TAKE a middling ſort of beer, but indifferently hop- 
_ ped; when it has done working, and is quite fine, put into 
it ſome rapes; maſh them together in a tub, let it ſtand till 
it ſettles, then draw it off very clear, and put it into a caſk ; 
cover the bung with a piece of ſlate, then ſet it where the 
ſun may come upon it, for thirty-five or forty days; by 
that time it will be fit for uſe, It is very good fined, and 
kept from growing muſty. | 


Vinegai 
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Vinegar made of Sugar and Water. 


TO two quarts of water put one pound of brown ſugar, 
boil and ſcum it well; add two quarts of cold water, and 
work it with a toaſt ſpread with yeaſt ; ftir it nine days ſuc- 
eeſſively, then put it into a caſk, and let it ſtand from April 
till September in the tun; the caſk not topped, but covered 
with a board. 


White Wine Vinegar. 


| FILL a caſk with good white wine, but do not put in the 
bung; {et it where the ſun may come upon it, or in any 
other hot place; in a little time it will be fit for uſe. 


| Vinegar of foul Wine. 

BOIL it till one-third is waſted ; while it is boiling, take 
gare to ſcum it very clear; then put it into a caſk, and ſome 
chervil with it; ſtop it cloſe, and it will ſoon be fit for ule. 
Vinegar may be made of any fruits, flowers, herbs, or roots, 


by putting them into the vinegar, and letting them ſtand till 
it Imells or taſtes of them. | | 


Garlic Vinegar, 


A quart of vinegar, eight cloves of garlic, two ſliced nut- 
megs, and ſixty cloves. | | 


Gooſeberry Vinegar. | 


BRUISE ſome gooſeberries that are quite ripe, and to three 
quarts of water put one of gooſeberries ; let it ſtand twenty- 
four hours, then ſtrain it through canvaſs, and after that 
through a flannel bag ; put one pound of coarſe ſugar to 
every gallon of this liquor ; ſtir it well together ; put it into 
a caſk, and let it ſtand nine or ten months, then it will be 
fit for uſe. The longer it ſtands the better. 

The water mult be boiled, and ſtand till it is cold, before 
it is mixed with the gooſeberries. This is good vinegar for 
pickling, 

Raiſin Vinegar. 

TO every two pounds of Malaga raiſins put four quarts 
of ſpring water; lay a tile over the bung, and ſet it in the 
ſun till it is ft for uſe. A ſtone bottle will do as well as a 


calk, If it is put in the chimney-corner, and kept there a 
proper time, it does as well as if ſet in the ſun, 


Vinegar 


% 
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Vinegar of Roſes. 
TAKE dried roſes, put them into double glafſes, or a 


ſtone bottle; a handful or more to a quart of white wine vi- 
negar; ſet them in the ſun, or by the fire, or in a warm oven, 
till their virtue is extracted; then ſtrain it, and keep it for 
ule, 


T arragon Vinegar, 
TO every gallon of ſtrong white wine vinegar put a pound 
of tarragon leaves, ſtripped from the ſtalks juſt as it is go- 
ing to bloom; put it with the vinegar into a ſtone jug, to fo- 
ment for a fortnight, then run it through a flanne] bag; to 


diffolved in cyder; mix it well with the vinegar : then put 
it into large bottles, and let it ſtand one month to fine ; then 
rack it off, and put it into pint bottles for uſe, a 


Elder-Flower Vinegar. 


_ GATHER the elder-flowers before they are too much 
blown ; pick them clean from the great ſtalks, and dry them 
in the ſun, when it is not too hot; put a handful of them 
to a quart of the beſt white wine vinegar, and let it ſtand 
twelve or fourteen days; then ſtrain it, and draw it off, and 
put it into the veſſel, but Keep a quart out and make it very 
ot; put it into the veſſel to make it ferment ; then ſtop it 
cloſe for uſe, and draw it off when wanted. 


To make Verjuice. 

TAKE ſome crab-apples ; when the kernels turn black, 
lay them in a heap to ſweat ; then pick them from the ſtalks 
and rottenneſs, ſtamp them to a maſh, and preſs the juice 
through a bag of coarſe hair-cloth into a clean veſſel ; it 
will be fit for uſe in a month. If it is for white pickles, 
diſtill it in a cold ſtill. It is alſo good to put into ſauces, 
where lemon 1s wanting. 98 


Vinegar in Balls. 


TAKE bramble-berries when half ripe, dry them, and 
then beat them to powder; make it up into balls, with 
ſtrong white wine vinegar, as big as nuts; dry them very 
dry, and keep them in Boxes; when it is wanted, take ſome 
wine, or a little ſtale beer, diſſolve a ball in it, and it will 
become ſtrong vinegar. | | 

Green bramble-berries put into good wine, will make 
vinegar in an hour, 1 


TRUFFLE». 


every four gallons of vinegar put half an ounce of ifinglaſs 
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TRUFFLES. 


TRUFFLES grow like muſhrooms, but never appear a- 
bove the ground in their natural ſtate. They generally lie 
ten inches deep ; after they are ripe, they rot in the ground, 
and young ones grow in great numbers from every old 
truffle which decays. The truffle has a very rich, tart, and 


high flavour when freſh, but loſes it in a great meaſure 


when dried ; however, they are generally uſed in made 


diſhes. They are common in France and Italy, and in 
ſome parts of England. 


MORE LLS. 


MORELLS are likewiſe of the muſhroom kind, but they 
riſe above the earth about three inches, of the bigneſs of an 
egg, of a duſky whitiſh colour; they have a higher flavour 
freſh than dry. They grow in England, but are more 
common and richer in flavour in the warmer parts of 
Europe. 


CHYAN PEPPER. 


THE plant which bears this pod, is raiſed ſometimes in 
our gardens. Its proper name is Capſicum. From its grow- 
ing in Africa, it is called Guinea pepper; and Chyan pep- 
per, from its growth in America. The pods are long, and 
when ripe, of a ſmooth, fine red colour. Some call it 
Garden-coral. The powder of this is called Chyan pepper, 
and is made as follows : | | 

The pods are gathered when full ripe; they are opened, 
the ſeeds taken out, and the pods laid to dry in the ſun ; 
when quite dry, they are beaten to a coarſe powder. This 


powder is chyan pepper in the plaineſt way, but there are 


many ways of preparing it. Some mix bay-ſalt with it, 
and others powder of Muſhrooms. 


MUSHROOMS. 


MUSHROOMS are very uſeful for ſauces and made 
Uſhes, but great care ſhould,be taken to procure the right 
fort, Thoſe are good which grow upon commons, but _ 

iable 
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liable to be mixed with bad ones; therefore it is beſt to uſe 
thoſe from the hot beds. The upper part of the right ſort 
are of a roundiſh form, like a button ; the ſtalk white, the 
under part, or gills, of a fine pale red, but when broken, 
are very white ; when they are left in the ground, they grow 
very large and flat, and the red part changes to a very dark 
colour. When they are ſmall, they are called buttons, and 
are fit for pickling ; but when they grow large, they are 
called flaps, and are put to other uſes, which will be men- 
tioned hereafter. Thoſe which are a fize between the but- 
tons and flaps, are fit to uſe freſh, The bad ſort, which are 
picked up amongſt thoſe that grow naturally on the com- 
mons and in the fields, are not ſo flat at the top; the under 
part, or gills, is white inſtead of the fine red; if they are 


| rubbed with the fingers they turn yellow, and when pickled 


are never white. 


5 To dry Muſhrooms, 
TAKE a parcel of muſhroom-flaps, cut off the ſtalks, 
and ſcrape out the gills; put them into a ſauce-pan with a 


little ſalt, ſet them upon the fire, and let them ſtew in their 


own liquor; then pour them into a ſieve to drain; when 
they are dry, ſend them to a ſlack oven upon tin plates; 
when they are quite dry, put them into ſhallow boxes, and 
keep them for uſe. | 

The liquor will make catchup. 


To keep Muſhrooms in Salt and Water. 


MAKE them very clean, taking out the gills ; boil them 
tender in water and a little ſalt, dry them with a cloth; make 
a ſtrong brine; when cold put in the muſhrooms ; at the 
end of a fortnight change the brine; put them into ſmall 
bottles, pour oil on the top. 25 

When they are uſed in ragouts, &c. lay them firſt in warm 
water. 


Muſhroom Liquor and Powder. 


WASH a peck of muſhrooms, rub them with a piece of 
flannel, take out the gills, but do not peel them; put to 
them twelve blades of mace, four cloves, four bay-leaves, 
half an ounce, of beaten pepper, one handful of ſalt, eiglit 
onions, a bit of butter the ſize of an egg, half a pint of 
vinegar ; let this ſtew as quick as it can, ſtirring it till the 
liquor is out, of the muſhrooms ; drain them; bottle the 
ſpice and liquor when cold: dry the muſhrooms in an oven, 
firſt in a broad pan, then on ſieves, till they will beat to 

| | powder. 
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Stop it cloſe in a wide - mouthed bottle. 
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owder. This quantity will make fix or ſeven ounces. 


n Catchup of Muſhrooms. | 
PUT flaps or large buttons into a pan, breaking them in 


pieces ; ftrew ſalt over them; let them ſtand four or five 


days ; maſh them and ſqueeze them through a cloth ; boil 
and ſcum the liquor, it muſt be reliſhing ; throw in black 
and Jamaica pepper, a little ginger, ſome eſchalot ; boil 
theſe together: when cold bottle it, | 


A hs pin Another way. 4 722 | 

PUT the peeling, : ſtalks, and gills of large muſhrooms, 
into à ſtone pot or jar, with a great deal of (alt ; ſet them in 
a cool - cellar, let them ſtand ten days, ſtirring them every 
day; then ſet the pot they are in into a pot of boiling water, 
and boil it three hours ; ſtrain it through a flannel bag ; put 
to it ſome ſpice ; when cold bottle it. e 


ng 


1 SS OO? 
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PUT the peel of nine Seville oranges to three pints of 
the beſt white-wine vinegar let it ſtand three or four months; 
pound two hundred of walnuts, juſt before they are fit for 
pickling ; ſqueeze out two quarts of juice, put it to the vi- 
negar ; tie a quarter of an ounce of cloves, the ſame of mace, 
a quarter of a pound of eſchalot, in a muſlin rag; put it in- 
to the liquor; in three weeks, boil it gently till near half 
is conſumed: when cold bottle it. 1 
13 * W . Catchup of Walnuts. 

BRUISE a hundred or two of walnuts, juſt before they 
are fit to pickle ; ſqueeze out the juice, let it ſtand all night, 


pour off the clear; to every quart, put one pound of anchovies; 
bail it; when the anchovies are diſſolved ſtrain the liquor; 


add half a pint of red wine, a naggin of vinegar, ten cloves of 


garlic ;' mace, cloves, and nutineg, half a quarter of an 


ounce each, pounded; let this ſimmer till the garlic is ten- 


der, 


Another Walnut Catchup. 
TAKE a hundred of the largeſt nuts fit for pickling, cut 
them in ſlices ; put to them a quarter of a pound of eſchalots 
| | | 0-9 cut- 
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cut through the middle; put them into a ſtone mortar and 
beat them fins; add to them half a pound of ſalt, a pint and 
a half of the beſt vinegar; let them ſtand a week in an 
earthen pan, ſtirring them every, day; then put them in a 
flannel bag, and preſs the liquor from them; add a quarter 
of a pound of anchovies : boil them up in the liquor, ſcum. 
it, and run it through a flannel] bag, and add to it two nut- 
megs ſliced, ſome mace, and whole pepper; when cold 
bottle it. | 5 5 
Catchup of the Shells. 

IT is a very good way to pour' common vinegar upon 
green walnuts ;--let it ſtand two, three, or four month, as 
it may be wanted; only, as the vinegar ſhrinks, keep fill- 
ing the jar up; then take the liquor and boil it as before 
mentioned; the walnuts will bear covering with vinegar 
three or four times, if done with care. The ſhells of green 


walnuts will do, in ſeaſons when there is not a plenty of 
walnuts. 


F'Y 


_ Oyſter Catchup. 


BOIL ſmall'oyſters in their own liquor, till the goodneſs is 
out; to every pint of clear liquor, put half a pint of red wine, 
the ſame of white; mace, black, and Jamaica pepper, a 
quarter of an ounce each; pour it boiling hot on one dozen 
of eſchalots, half the rind of a lemon, a piece of horſe-ra- 
diſh; when cold mix it with the-oyſter liquor; bottle it. 

nglim Catchu p. 

TAKE a quart of white-wine vinegar, put into it ten 
cloves of garlic, peeled and bruiſed; take alſo a quart of 
white port, put it on the fire; and when it boils, put in 
twelve or fourteen anchovies waſhed and pulled to pieces; 
let them ſimmer in the wine till they are diſſolved ; when 
cold, put them to the vinegar; then take half a pint of 
white wine, and put into it ſome mace, ſome ginger ſliced, 
a few cloves, a ſpoonful of whole-pepper bruiſed ; let them 
boil a little; when almoſt cold, flice in a whole nutmeg, 
and ſome lemon-peel, with two or three ſpoonfuls of horle- 
radiſh ; ſtop it cloſe, and ſtir it once or twice a day. It will 
ſoon be fit for uſe. It muſt be kept cloſe ſtopped. 
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SOY comes from the Eaſt-Indies; it is made from their 
muſhrooms, which grow in the woods, They are of a pur- 
pliſn colour, and are wrinkled on the ſurface like a morell. 
They gather them in the middle of the day, and waſh them 
in falt and water; and then lay them in a diſh, maſh them 
with their hands, and fprinkle them with falt and beaten 
pepper; the next day the liquor is preſſed off, and ſome * 
galangals and ſpices added to it; it is boiled up till it is very 
ſtrong, and then ſome more ſalt is ſprinkled into it. In this 
manner it will keep many years. 


A Colouring for Brown Sauces.. 


TWO ounces of butter, a quarter of a pound of very 
fine ſugar, put: over a very clear fire, in an earthen pipkin, 
and kept ſtirring all the time; while the ſugar. is Aifolving. 
that is while the froth riſes, hold it at a diſtance from the 
fire; when the ſugar and butter are brown, pour in a little 
red wine, ftir it well together, then add more wine, till a 
quart is put in; let it be well mixed; then put in an ounce . 
of Jamaica pepper, twelve cloves, eight eſchalots peeled, 

{ix blades of mace, ſome muſhroom-pickle, a little ſalt, 
and the rind of a Jemon ;. boil theſe flowly a quarter of an 
hour; pour it in a baſon; when cold, take off the ſcum very 
clean, and bottle it for uſe. 


Lemon Pickle. 


SLIT eight lemons, pulp them, fill them with ſalt; ſew 
them up, put them on a diſh, dry them very gradually 
either by the fire or in a ſlack oven, they muſt be dry and: 
hard; bruiſe three quarters of a pint of muſtard- ſeed, tie it 
in a rag; take four ounces of. garlic, half an ounce of cloves, 
ſome black pepper, a gallon of vinegar, put all together, 
let it ſtand three months; drain and. preſs it well; let it 
ſtand ; bottle off the fine. 5 | 


* Galangals is a root which grows. in the Eaſt-Indieꝭ. 


1 VERMICELLI, 


304 THE LADY's ASSISTANT. 


VE RM FCE ELL 


I comes from Italy. It is a paſte rolled, and broken, 
in the form of worms. | | 


To make Vermicelli. 


BREAK the yolks of eggs into ſome flour, mix it into a 
ſtiff paſte, and roll it as thin as it is poſſible to roll paſte; 
lay it to dry in the fun; and when it is quite dry, take a 
very ſharp knife, cut it as thin as poſſible, and keep it in a 
dry place; it will run up into little worms, as vermicelli 
does; but the beſt way is to run it through a coarſe ſieve 
while the paſte is ſoft. If it is wanted in a hurry, dry it by 
the fire, and cut it ſmall ; it will dry by the fire in a quarter] 


of an hour. This exceeds what comes from abroad, being 
freſher. 8 | 
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IT comes from Italy. It is a biſcuit made of almonds, 
eggs, flour, and ſugar. | 


Fiſh Sauce to keep all the Year. FT 


TAKE twenty-four anchovies, chop them bones and all, | 
ten eſchalots, a handful of ſcraped horſe-radiſh, four blades | * 
of mace, one quart ot Rheniſh, or.white wine, one'pint of 
water, one lemon cut in ſlices, half a pint of anchovy li- 
quor, one pint of red wine, twelve pepper corns ; boil it] 
together till it comes to a quart, then ſtrain it off: when 
cold bottle it: two ſpoonfuls will be ſufficient for a pound 
of butter. 1 5 . | 


| Kitchen Pepper. 4; 


ONE ounce of ginger ; pepper, cinnamon, cloves, and! 
nytmeg, half an ounce each; fix ounces of ſalt; mix 
this well, keep it dry. It is a great addition to all brow 
lauces. | | | | 5 
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cn very fine, and ſprinkled with ſome falt; cut half a dozen 
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For Meat, Poultry, and Fiſh. 


Butter to melt. 


Kerr either a plated or tin ſauce-pan, for the purpoſe 
only of melting butter: put à little water in the bottom, 
a duſt of flour, ſhake them together, cut the butter in ſlices ; 
as it melts, ſhake it one way; let it boil up; it will be 


2 and thick: it is, however, often met with ill 
One. | f 


The beſt Way to thicken Butter for Peaſe, 
| Greens, Fiſh, &c. 


PUT two or three ſpoonfuls of water in a ſauce-pan, juſt 
enough to cover the bottom ; when it boils, put in half a 
pound of butter; when the butter is melted, take the ſauce- 
pan from the fire, and ſhake it round for a good while, till 
it is very ſmooth, which it will be, and never grow oily, 
although it may cold and heated again often, and 1s there- - 
fore proper to uſe on all occaſions. | £2 


Parſley and Butter. 


TIE up ſome parſley in a bunch, waſh it, and put it in 
ſome boiling water with a little ſalt ; when it has boiled up 
very quick two or three times, take it out, chop it very 
fine, and mix it with ſome melted butter. | 


To clarify Butter, | 
MELT it rather ſlowly, let it ſtand a little; when it is 


poured into the pots, leave the milk which ſettles at the bot- 
tom. 5 


Poor Man's Sauce. 


TAKE ſome young onions, cut them into water with 


| ſome chopped parſley. It is very good with roaſted mutton, 


e "> -- The ame with Ol, © 
TAKE ſome parſley leaves picked from the ſtalks, cut 


D d 3 young 
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young onions, take off the two outſide ſkins, mix them 
with the parſley; put in three ſpoonfuls of oil, with a ve- 
ry little vinegar and a little pepper; ſtir them all well toge- 
ther. | | | 


Lemon Sauce. 


PARE a lemon, cut it into ſlices, pick out the ſeeds, and 
chop it imall ; boil the liver, and bruiſe it; mix theſe in a 
little gravy, and put it to ſome melted butter, with a little 
of the peel chopped fine. | 


Muſhroom Sauce. D 


MIX a good piece of butter with a little flour; boil it 
up in ſome cream, ſhaking the ſauce-pan ; throw in ſome 
muſhrooms, a little ſalt and nutmeg ; boil it up.—Or, put 
the muſhrooms into butter melted, with a little veal gravy, 
{ome ſalt, and grated nutmeg. | 


White Celery Sauce. | 
TAKE ſome ſtrong boiled gravy, made with veal, a good 


deal of ſpice, and ſweet herbs; put it into a ftew-pan, with 
celery cut into pieces two inches long, ready boiled; thick. 
en it with three quarters of a pound of butter, rolled in 
flour, half a pint of cream; boil it up, ſqueeze in ſome le- 


mon- juice; pour ſome of it into the diſh. It is an exce!- F 
lent ſauce for boiled turkey, fowl, or veal. When the 
ſtuffing is made for the turkey, make ſome of it into balls, 


and boil them. 


Brown Celery Sauce. | 


CUT the white part in lengths, as before; boil and | 


drain it; put to it ſome good gravy, with a little flour mixc 


ſmooth in it, a little catchup, pepper, falt, and nutmegz 1 


boil it up. 


Eſchalot Sauce for boiled Mutton. 


CHOP four or five eſchalots, put them into a little of the] 
liquor the mutton was boiled in, ſtir in a good piece d 


butter rolled in flour; boil it up; add a little lemon- juice 3 


or Vinegar. 


| Caper Sauce. 


TAKE ſome capers, chop half of them, put the reſt in * 2 
whole; chop alſo a little parſley very fine, with a little brea 4 
grated very fine, and ſome ſalt; put theſe into butter melt! 

| N 
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very ſmooth. Some only chop the capers a little, and put 
them into the butter, 


Pu _ ä 


Onion Sauce. 
. PEEL ſome onions, boil them in milk and water, put 
a turnip with them into the pot (it draws out the ſtrength ;) 


i | © change the water twice; pulp them through a cullender, or 

a chop them; then put them in a ſauce-pan, with ſome cream, 

le a piece of butter, a little flour, ſome pepper, and ſalt. They 
muſt be very ſmooth, | 5 
; Egg Sauce. 

it] BOIL two or three eggs hard, or more, if a great deal is 

ne] wanted; chop the whites firſt, then the yolks with them; 

ut | put this into melted butter, | 


Apple Sauce. 


PARE, core, and ſlice ſome apples, put a little water into 

the ſauce-pan to keep them from burning, a bit of lemon- 
peel; when they are enough take out the peel, bruiſe th 
apples, add a lump of butter, and a little ſugar. | 


1 Gooſeberry Sauce. 


| = PUT ſome coddled gooſeberries, and a little juice of 
ſorrel, with a little ſugar, into ſom? melted butter. 


4 | | Fennel Sauce. 


BOIL a bunch of fennel and parſley, chop it ſmall ; ſtir 
it into ſome melted butter. | 


| and | | Bread Sauce. | 
nixel PU a good piece of crumb of bread (not freſh) into a 
mes; full half pint of water, with an onion, a blade of mace, a 
few pepper-corns, in a bit of cloth; boil theſe a few mi- 
nutes; take out the onion and ſpice, maſh the bread very 
13 ſimooth, add a piece of butter, and a little ſalt. 
le | | 
ece of | Bread Sauce for a Pig. 
_+ JE SOME like it made as above, or with a few currants pick- 
ed, waſhed, and boiled in it. 
| $ Sweet Sauce of White Wine. 
. reſt u ; : „ : 
e breal x BREAK a ſtick of cinnamon, ſet it over the fre in a 
- melt ſauce-pan, with as much water as will cover it; boil it up 
ven wo or three times, put in two ſpoonfuls of fine ſugar beat 


to 
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to a powder, a quarter of a pint of white wine; break in 


two bay-leaves : boil them all together, and ſtrain it through 
a ſieve: put it in a ſauce- boat. 


Sweet Sauce of red Wine for Veniſon or roaſted Tongue, 


'TAKE a naggin of water, with a little bit of cinnamon, 
the crumb of a French roll, add to it half a pint of red wine 
or claret ; ſweeten it; let it boil till it is pretty thick, then 
run it through a ſieve. | 


Sweet Sauce for Hare or Veniſon. 


MELT ſome currant-jelly in a little water and red wine; 
or ſend in currant-jelly only: or ſimmer red wine and ſugar 
for about twenty minutes. 


5 To criſp Parſley. 

PICK and waſh it; put it into a Dutch oven, or on a 
ſheet of paper; do not ſet it too nigh the fire; turn it till 
quite crifp, laying little bits of butter on it, but not to be 
greaſy: it is a much better method than frying it. 

| Mint Sauce. 

CHOP ſome ming, put to it vinegar and ſugar, 


Plain Sour Sauce. 


TAKE ſome ſorrel leaves, let them be quite freſh ; pick 
off the ſtalks, bruiſe the leaves, and put them in a plate with 
their juice, ftrew on ſome pepper and ſalt, ſtir it all together, | 


and ſerve it cold. 


Sauce for cold Chicken, Partridge, or Veal. 


25 AN anchovy or two boned and chopped, parſley, and 3 : : 
ſmall onion chopped, pepper, oil, vinegar, muſtard, either | 


walnut or muſhroom catchup : mix them together. 


Liver Sauce for boiled Chickens. 


BOIL the livers till they will bruiſe with the back of! 


ſpoon, mix them in a little of the liquor they were boiled 


in; melt ſome butter very ſmooth and put to them, with a Þ F 
little grated lemon-peel, then boil them all up together. | 


Another. 


BOOL, two eggs hard, take the yolks and ſhred themes 
fine as poſſible, with the livers of the chickens parboiled; RY 
mix them with ſome gravy and the juice of a lemon; ſhake ja. 
92 them N 8 


eee 2 As 


c 


+ 
al 


"ck 
with 


nd 3 


ther Þ 


of a 
zoiled 
vith 4 
To 


em 33 Þ 
oiled; BR 3 
onions minced fine; put them into a ſtew-pan, with ha 


her, 


f "By, = 
2 nh » — 5 
8 1 if ee 


THE LADY*'s ASSISTANT. 


them up together in a ſauce-pan. Some like parſley cut 
{mall and put in. | 


309 


A Sauce for Haſhes, Fiſh, &c. 
TAKE a little white wine and gravy, an eſchalot, ſome 


nutmeg, beaten mace, and an anchovy; a little grated le- 


mon- peel; ſtew theſe together, aud thicken them with but- 


ter, mixed up with flour. 


Sauce Robert. 


TAKE ſome large onions, cut them into ſquare pieces; 
cut ſome fat bacon in the ſame manner, put them together 
into a ſauce-pan over the fire, ſhake them round to prevent 
their burning: when they are brown, put in ſome good veal. 
gravy, with a little pepper and falt; let them ſtew gently 
till the onions are tender, then put in. a little ſalt, ſome 
muſtard, and vinegar, and ſerve it hot. 

This ſauce 1s proper for pork or gooſe. 


_ Caper Saucea-la-Frangoiſle. 


TAKE ſome capers, cut them ſmall ; put ſome eſſenee 
of ham into a {mall ſauce- pan, with a little pepper, let it boil, 
then put in the capers; let them boil up two or three times, 


and pour it into a boat, 


Sauce de Ravigotte.. 


TAKE ſome mint, balm, baſil, thyme, parſley, and ſage, 
pick them from. the ſtalks, cut them very fine; ſlice two 
large onions very. thin; then put all the ingredients into a 
marble mortar, and beat them till they are quite mixed ; add 
{ome pepper and ſalt, ſome rocambole, and two blades of 
mace cut fine; beat theſe well together, and mix them by 
degrees with ſome gravy, till it 1s of the thickneſs of but- 


ter; put them, in a ſtew-pan, boil them up; ſtrain the gravy 
from the herbs, preſſing it from. them very hard with the 


back of a ſpoon; add to the gravy half a glaſs of wine, and 


2 ſpoonful of oil; beat them. well all together, and then 
pour it into a ſauce-boat.— This ſauce is proper for roaſted 
veal and many other things. 


| Sauce Ravigotte a-la-Bourgeoiſe,. | 
TAKE ſome ſage, parſley, a little mint, thyme, and 


5 baſil; tie them up in a bunch, and put them. into a ſauce- 


pan of boiling water; let them boil a minute, then take 


i | them out and ſqueeze the water from them ; then chop them 
very fine; and add to theſe a clove of garlic, and two = 


a pint 
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a pint of broth, ſome pepper, and a little ſalt ; boil them 
up, and put in a ſpoonful of vinegar. 


Sauce au Poivre. 
TAKE half a pint of veal gravy, half the quantity of vi- 


negar, with ten young onions whole, a large one fliced, and 
half an anchovy; let them boil ſome time, and then ſtrain 
it off, prefling it very hard; add to the liquor a little ſalt, 
and as much pepper as will make it agreeable to the taſte, 
3 Ramolade Sauce. 1 

CUT fine two large ſpoonfuls of capers, as much parſley, | = 
a couple of anchovies waſhed and boned, two cloves of gar- | 
lic, and a little eſchalot ; let them be cut ſeparately, and Þ ; 
then mixed together: put a little rich gravy into. a ſtew- 
pan, with two ſpoonfuls of oil, a ſpoonful of muſtard, and 
the juice of a large lemon: make it quite hot, and then put 
in the other ingredients, with ſome pepper, à little ſalt, and 
the leaves of a few ſweet herbs picked. from: the ſtalks ; ſtir 
f well together, and let it ſtand four minutes over a briſk 
fire. | | 

This is good with boiled fowls, boiled veal, and many 
other things which are boiled. 1 


Sauce for boiled Beef, à-la-Ruſſes. 
TAKE a large ſtick of horſe-radiſh, ſcrape it, tie it up in 
2 cloth, and boil it in the pot with the beef; when it has 
boiled a little; put it in ſome melted butter, and let it boil 


ſome time in that: ſend it up in the butter: ſome ſend it up 
in vinegar inſtead of butter. | 


3 Sicilian Sauce. 8 
TAKE half a ſpoonful of coriander-ſeeds, with four 
eloves, bruiſe them in a mortar; put three quarters of a pint 
of good gravy, and a quarter of a pint of eſſence of ham, 
into a ſtew-pan; peel half a lemon, and cut it into very 
thin ſlices, and put in with the coriander-ſeeds and cloves ; 
[Jet them boil up, then put in three cloves of garlic whole, a 
head of celery ſliced, two bay-leaves, and a little baſil ; let 
theſe boil till there is but half the quantity left; put in 4 
- | glaſs of white wine; ſtrain it off, and if not thick enough, 
put in a piece of butter rolled in flour. It is very good with 
roaſted fowla, and ſome like it with butchers meat. 


Ham Sauce. 


WHEN a ham is almoſt uſed, pick all the meat clean 
from the bone, and beat it well with a rolling-pin * a 
24 maſh; 
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maſh ; put it into a ſauce-pan, with three ſpoonfuls of gravy 
ſet it over a flow fire, but keep ſtirring it all the while, for 
it will ſtick to the bottom; when it has been on ſome time, 
add a ſmall bundle of ſweet herbs, and ſome pepper, with 
half a pint of beef gravy ; cover it up, and let it ſtew over a 
gentle fire; when it is quite done, ſtrain off the gravy. 


This is a very good ſaucc for veal. 


Sauce for any Kind of roaſted meat. 
TAKE an anchovy, waſh it, put to it a glaſs of red wine, 


* ſome gravy, an eſchalot cut ſmall, and a little juice of le- 


. 
4 
2 
7 


mon; ſtew theſe a little together, and pour it to the gravy 


that runs from the meat. 


Sauce for a Shoulder of Mutton. 


WHEN the ſhoulder of mutton is more than half done, 
put a plate under it, with ſome ſpring- water in it, two or 


three ſpoonfuls of red wine, a ſliced onion, a little grated 
[> nutmeg, an anchovy waſhed and minced, and a bit of but- 
ter; let the meat drop into it; when it is taken up, put to 
it a ſpoonful of vinegar; put the ſauce into a ſauce-pan, 
give it a boil up, ftrain it through a ſieve, and put it under 
the mutton. os „ a 


1 


* | Sauce for Steaks. 

|: TAKEaglaſs of ſmall beer, two anchovies, a little thyme, 
ſome ſavoury, a little parſley, an onion, and ſome nutmeg, 
with a little lemon- peel; cut theſe all together; when the 


8 
7 


. ſteaks are ready, pour the fat out of the pan, and put in the 


5 ſmall beer, with the other ingredients, and a piece of butter 


8 t 
Sr 


rolled in flour; let it ſimmer, and then ſtrain it over the 


; © ſteaks, 


4 Dutch Sauce for Meat or Fiſh. 


. PUT ſome water and vinegar into a ſauce-pan, with a 
piece of butter, thicken it with the yolks of a couple of eggs, 
Þ 4 — into it the juice of a lemon, and ftrain it through a 
ſieve | 5 Ws 
tha 


Green Sauce for Green Geeſe or Ducklings. 


= TAKE half a pint of juice of ſorrel, with a little grated _ 
2 nutmeg, ſome crumbs of bread, and a little white wine; let 
it boil a quarter of an hour; ſweeten it with ſugar, and add 
f to it ſome ſcalded gooſeberries, and a piece of butter. 


1 
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Sauce for Wild Ducks, Teal, Eafterlings, or any 
ſort of Wild fowl. | ä 


TAKE ſome veal gravy, with fome pepper and ſalt; 
ſqueeze in the juice of two Seville oranges, and a little red 
wine; let the red wine boil ſome time in the gravy. 


A Sauce for Hare. 


BAS TE the hare with a pint of ſmall beer; when the li- 
quor is three parts waſted, and the blood of the hare mixed 
with it, then take up the Uripping-pan and pour it into a 
ſauce-pan, and ſet it by; flour the hare and baſte it well 
with butter; put into the pan ſome gravy ; ſcrape all the 

brown round the pan, and put it to ſome ale, run it through 
a ſieve, and thicken it with butter rolled in flour. 


White Sauce. 


BOIL any bones or bits of veal, with a ſmall bunch of 
ſweet herbs, an onion, a ſlice of lemon, a few white pepper 
corns, and a little celery; ſtrain it; there ſhould be near 
half a pint; put to it ſome good cream, with a little flour 
mixed ſmooth in it, a good piece of butter, a little pounded 
mace, and ſome ſalt; keep it ſtirring; add muſhrooms, or 
a little lemon- juice. | 


Anchovy Sauce, 
SCALE and ſplit one or two anchovies, put them into 
a ſauce-pan, with a little water, a ſpoonful of vinegar, and 
a ſmall, round 6nion: when the anchovy is quite diſſolved, 
ſtrain off the liquor; and put as much of it into ſome nice 
melted butter as is agreeable to the palate. 
A little gravy may be added, or a little catchup. 


An excFllent White-fiſh Sauce. 


AN anchovy, a glaſs of white wine, a bit of horſe-radith, 
two or three blades of mace, an onion ſtuck with cloves, a 
piece of lemon-peel, a quarter of a pint of water or more; 
ſlimmer theſe till reduced to the quantity wanted; ſtrain it; 
put in two ſpoonfuls of cream, a large piece of butter, with 
ſome flour mixed well in it; keep ſtirring it till it boils ; 
add a little catchup, ſqueeze in ſome lemon-juice when off 
the fire. More wine may be added, if agreeable. 


Oyſter Sauce. 


WHEN the oyſters are opened waſh them out of the li- 
quor, then ſtrain it; put that and the oyſters ww 4 es 
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boiled gravy, juſt ſcald them; add ſome cream, a piece of 
dutter mixed with flour, ſome catchup ; ſhake all up; let 
it boil, but not much, leſt the oyſters grow hard and ſhrink ; 
yet take care they are enough, as nothing is more diſagree- 
able than if the oyſters taſte raw.—Or, melted butter only 
with the oyſters and their liquor. 


Shrimp Sauce. 


MIX a good piece of butter with ſome flour; boil it up 
in ſome rich gravy ; put in the ſhrimps ; give them a boil. 


Lobſter Sauce. 


TAEE a lobſter which has a good deal of ſpawn, pull 
the meat to pieces with a fork; do not chop it; bruiſe the 
body and the ſpawn with the back of a ſpoon ; break the 
ſhell, boil it in a little water to give it a colour; ſtrain it off; 
melt ſome butter in it very ſmooth, with a little horſe- 
radiſh, and a very little chyan ; take out the horſe-radiſh, 
mix the body of the lobſter well with the butter, then add 
the meat, and give it a boil, with a ſpoonful of catchup or 
gravy, if agreeable. Some like it only with plain butter. 


%%% ͤ; é ſͤ 


Brown Gravy without Meat. 


TAKE a piece of butter as big as a walnut, and melt it 
in a ſauce- pan, ſtir it round, and when the froth ſinks duſt 
ſome flour in it; then take half a pint of ſmall beer that is 
not bitter, and half a pint of water, a ſpoonful of walnut- 
liquor or catchup, and of. muſhroom liquor the ſame quan- 
tity, one anchovy, a little blade of mace, ſome whole pepper, 


a bit of carrot; let it ſimmer for a quarter of an hour, and 
then ſtrain it off, Uſe it for fiſh or fowl. 


| | Beef Gravy. | 
TAKE lean beef according to the quantity of gravy that 


is wanted, cut it into pieces; put it into a ftew-pan, with 
an onion or two ſliced, a little carrot ; cover it cloſe, ſet it 
over a gentle fire; pour off the gravy as it draws from it, 
then Jet the meat brown, turning it that it may not burn ; 
pour over it boiling water, add a few cloves, pepper corns, 
a bit of lemon-peel, a bunch of ſweet herbs ; let this ſim- 
mer gently, ſtrain it with the gravy that was drawn from 
the meat, add a ſpoonful of catchup, ſome alt. 

A. pound of meat will make a pint of gravy. 


E e Gravy 
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Gravy for a Fowl without Meat. 


BOIL the neck, liver, ahd gizzard in half a pint of water ; 
toaſt a cruſt of bread hard and brown, a ſmall bunch of ſweet 
herbs, a little red wine, with ſome whole pepper and alt : 
when it has boiled to a naggin, bruiſe the liver, and ftrain 
it; thicſten it with a piece of butter rolled in flour. 

An ox's kidney or ſheep's milt make good gravy. 


| Mutton Gravy 
MAY be made the ſame way. 


Another Gravy for White Sauce. 


CUT ſome veal and mutton to pieces, boil it with a 
bunch of ſweet herbs, an onion ſtuck with cloves, a bit 


of lemon-peel, a few pepper corns, till it is as rich as is 


required, | 
Boiled beef gravy will do, if veal is not to be had con- 
veniently, | 


Veal Gravy. 
TAKE what quantity of meat is wanted, cut it in thin 
ſlices, lay a ſlice of it in the bottom of a ſtew-pan (if a little 


is wanted a ſauce-pan will do) lay ſome carrot on the meat, 
and cover it cloſe for two or three minutes, but the meat 


muſt not be brown; pour in to a pound of meat a pint of 


boiling water, with a bunch of ſweet herbs, let it ſimmer till 
it is of a proper thickneſs: this is for white gravy. If it 
is to be 3 the meat muſt be fried as the beef, with 
ſome thin ſlices of bacon laid under the veal in the ſtew- 
pan. | | 


Sour Sauce, with Gravy. 


PUT ſome rich veal gravy, with a little eſſence of ham, 


and a little pepper into a ſauce-pan ; take ſome ſorrel· leaves, 
pound them in a marble mortar, and put them into the gravy; 
give them a boil or two, and then pour it into a ſauce-boat, 


| A Fiſh Gravy. 3 
C two or three little fiſh of any kind into ſmall pieces, 


put them into a ſauce-pan, and more than cover them with 
water; a bit of toaſted bread, a blade of mace, ſome lemon- 


peel, whole pepper, and a bunch of ſweet herbs; ſimmer it 


gently till it is rich and good; take a little bit of butter, 
and brown it in a ſtew-pan, flour it, and when it is brown, 
ſtrain the gravy into it, and let it boil a few minutes. 


To 
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To make Eſſence of Ham. 


TAKE three or fix pounds of good ham; take off all the 
ſkin and fat, and cut the lean into ilices about an inch thick; 
lay them in the bottom of a ſtew-pan, with ſlices of carrots, 
parſnips, three or ſix onions cut in ſlices; cover it down 
very cloſe, and ſet it over a ſtove, or on a very gentle fire; 
let them ſtew till they ſtick to the pan, take care it does not 
burn; then pour on ſome ſtrong veal gravy by degrees; ſome 

_ freſh muſhrooms cut in pieces, if to be had, if not, muſh- 
room. powder, ſome truffles, and morells, ſome cloves, 
ſome baſil, parſley, a cruſt of bread, and a leek ; cover it 
down cloſe, and let it ſimmer till it 1s of a good thickneſs 
and flavour. 

When a ham is boiled, if it is not too ſalt, make uſe of 
the gravy, and it will do without the ham, only it will not 
be quite ſo high flavoured, 


CU LL 18S ES 


ARE for thickening all ſorts of ragouts, and ſoups, and 
to give them an agreeable flavour. 1 e 


A Cullis for Ragouts, and almoſt all rich Sauces. 


TWO pounds of veal, two ounces of ham, two or three 
cloves, x little nutmeg, a blade of mace, ſome parſſey- roots, 
two carrots cut to pieces, ſome eſchalot, two bay-leaves 
ſet theſe over a ſtove in an earthen veſſel ; let them do very 
gently for half an hour cloſe covered, oblerving they do nat 
burn; put beef-broth to it, let it ſtew till it is as rich as 18 
wanted, ſtrain it. | 


.. 


A Turkey Cullis. 


ROAST a large turkey till it is near enough, and quite 
brown; then cut it to pieces, put it into a marble mortar, 
and beat 1t to pieces, with ſome cruſts of bread, and ſome 
fat bacon cut into pieces; when they are quite maſhed, put 
them into a deep ftew-pan, with ſome veal gravy, and make 
them quite hot; cut {ome ſweet baſil ſmall, tome parſley, x 

| ſame chives, and ſome muſhrooms minced ; put theſe into 
the ſtew- pan, and ſtir it all well together, then cover it, and 
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* ſet, it over a ſtove to heat; take off the cover, and turn it. 
; two or three times as it heats, then pour in a quart of good 
3 veal gravy; mix it well together, and pour it through a hair 
ſieve, and keep it for uſe. The different culliſſes arg gene- 
; rally named by the meats which are put into them, as they 


give 


* 
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give it its name and taſte : if it is for fowl, the ſame ſhould 
be made uſe of for the cullis; pheaſants or partridges, for 
pheaſants or partridges, and ſo on. N 


Collie i keene 


TAKE half a pint of cullis, as much eſſence of ham, and 
a pint of gravy, a little coriander- ſeed bruiſed, two or three 
onions cut into ſlices, three or four cloves of garlic, with a 
lemon pared and cut into ſlices, two ſpoonfuls of oil, fome 
tweet baſil, and a few muſhrooms ; let theſe ſtew together a 
quarter of an hour; take off the fat, and it is fit for uſe. 


Cullici-la-Reine. 


CUT ſome veal into thin ſlices, beat them, and lay them 
into a ſtew-pan, with ſome ſlices of ham; cut a couple of 
onions ſmall, and put them in; cut to pieces half a dozen 
muſhrooms, and add them to the reſt, with a bunch of par- 
ſley, and three cloves; pour over theſe a little broth, and 
ſet them over a very gentle fire to ſtew z when they are quite 
done, and the liquor is rich and high-tafted, then take out al! 
the meat with a ſcummer, and put in ſome crumbs of bread; Þ 
let them boil up once, ſtirring them well, then put them 
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over a very ſlow fire to ſtew gently; take the fleſh of a fine 


* 


4 


fowl from the bones, beat them in a marble mortar, add 
this to the cullis in the ſtew-pan ; ſtir it well together, but 
take care it does not boil; blanch three dozen of ſweet al- 
monds, pound them to a thin paſte in a marble mortar, with þ 
a little boiled milk; add the cullis, and ſtir it all well in:! 
it is good for white made diſhes and white ſoups. : 


German Cullis. 

TAKE four pounds of a fillet of veal, three pounds cf 

a Weſtphalia ham; lay ſome of this in a ſtew- pan, and 
frrew over it alittle pepper, and a very little ſalt, ſome pow- 
der of ginger, and a grated nutmeg, four ſkirret- roots 
ſliced, a dozen roots of ſalſafy ſplit, two onions, a bunch 
of ſweet herbs, and half a dozen cloves; lay on more flices 
of the veal and ham, and upon theſe grate a quarter of 2 
pound of ginger-bread ; cover the ſtew- pan, and let it ſtand 
over a very gentle fire a conſiderable time; then put into a 
ſauce-pan a quart of veal gravy, put in a bunch of tarragon, 
and ſome eſchalots ; let theſe boil a few moments; ſet the 
ſtew- pan on a briſk fire, the meat will then ſtick to the bot- 
tom, ſtir it a little, and then pour in the boiling gravy, 
with the ingredients, a little at a time; let it boil all toge- 
ther rather more than an hour, then put in ſome freſh muſh- | 
| rooms 
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TAKE a large on gut it, and lay it whole upon the 
t 


brown, and then pour in a little pea-broth to moiſten them: 


ſtew-pan; put in a whole leek, ſome parſley, and (ſweet 


with an onion cut in ſlices, pepper, falt, and a little thyme 
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rooms chopped ſmall, and a quarter of a pint of old hock 
let it ſtew a little pea, in and then ſtrain it out, and pre. 
hard. It is uſed to heighten ſoups and ragouts. 


A Cullis for Fiſh. 


gridiron, turn it often; when it is quite done, take it off: 
take off the ſkin, and take the meat from the bones; boil 
half a dozen hard eggs, and take out the yolks; blancli a 
few almonds, beat them to a paſte in a marble mortar, and 
then add the yolks of the eggs; mix theſe well together, and 
put in the fiſh, beat them all to maſh; then take half a do- 
zen onions and cut them into ſlices, two parſnips, three 
carrots; ſet on a ſtew-pan, put in a piece of butter to brown, 
and when it boils put in the roets, turn them till they are 


when they have boiled a few minutes, ſtrain it into another 


baſil, half a dozen cloves, ſome muſhrooms and truffles, 
and a few crumbs of bread : let it ftew gently a quarter of 
an hour, and then put in the fiſh from the mortar; let it 
ſtew ſome time longer; it muſt not boil up, as that would 
make it brown; when it is done, ftrain it through a coarſe 
—__ | | 

It ſerves to thicken all made-diſhes and ſoups for Lent, 


A Cray-Fiſh Cullis. 
TAKE ſome middling cray-fiſh, boil them in water, 


and parſley ; when they are done, pick them, put away the 
tails, but pound the reſt very fine in a mortar with the 
ſhells; when it boils, put in ſame {lices of onion, a carrot 
in ſlices, and a parſnip; ſhake them round the pan, and 
then pow in ſome boiling water, fiſh -broth, nad in à bit of 
toaſted bread ; put into it a ſprig of ſweet baſil, half a le- 
mon peeled and cut into pieces, and ſome fiſh cullis; when 
it has ſtewed fome time, take out the roots, and put in the 
pounded cray- fiſn; let it ſtew gently, and then ſtrain it off, 
This may be uſed to all ſorts of diſhes where cullis is want- 
ed, in Lent. 
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Another. 


WHEN the cray fiſh is pounded, put a piece of butter 
into a ſtew- pan, and when it boils, put with the onton, &c. 
half a pound of veal, and a bit of ham; let it do gently, and 
when it ſticks cut it ſmall; then put ſome fiſh-broth into 


the 
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the ſtew- pan; put in ſome cloves, lemon pared, ſome muſh- 
rooms cut in ſlices: when it has ſtewed ſome time, ſcum 
off the fat; then take the meat out of the ſtew- pan, and put 
in a very little eſſence of ham; then put in the cray-fiſh, let 
it ſtew a little, then pour it off. This is ſtronger than the 
other, and will ſerve for every thing for which cray-fiſh 
cullis is wanted. | 


Green Cullis for Soups. + 


TAKE ſome green peaſe, put them into a ſmall ſtewing 
kettle, with ſome good broth; take a piece of veal, a piece 
of ham, and an onion; cut them into pieces, put them into 

'a ſtew-pan, and ſet them over a gentle fire; when they be- 
gin to ſtick, moiſten them with a little broth, and jet them 
ſtew gently; then take parſley, chervil, the tops of green 
onions, and ſpinach, of each a handful; waſh and ſcald 
them in boiling water ; ſqueeze and pound them, then pound 
the peaſe; and when the meat is ſtewed, take it out of the 
cullis with a ſcummer; take off the fat: let it be well fla- 
voured, and mix the peaſe and herbs with them; ſtrain it 
off, This cullis is fit for all forts of green ſoups. 


AC ullis of Roots. 


TAKE carrots, parſnips, parfley-roots, and onions; 
cut them in ſlices, put them into a ſtew-pan over the fire, 
and ſhake them round; take a dozen and a half of blanched 
almonds, and the crumb of two French rolls ſoaked firſt in 
good fiſh-broth ; pound them with the roots in a mortar, 
then boil all together; ſeaſon them with pepper and ſalt, 
and ſtrain it off, and ule it for herb or fiſh 2 E 


| Strong Jelly to keep. 

TAKE a leg of beef, and two ſhins, cut in pieces, a 
knuckle of veal; chop it all to pieces; one or two old cocks 
or hens ſkinned, and two calf's feet to ten quarts of water; 
boil it down to a ſtrong jelly, ſcum it well; add to it ſome 
ſalt, and run it through a jelly- bag till it is clear. 
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FORCED-MEAT, 


TAKE an equal quantity of lean veal ſcraped, and beef. 
4 ſuet ſhred; beat theſe together in a marble mortar; add 
| pepper, ſalt, cloves pounded, lemon-peel and nutmeg gra- 
1 
? 


ted, parſley and ſavoury herbs chopped, a little eſchalot 

and young onion, if agreeable, a few fine crumbs of bread, 

0 and yolk of egg, (according to the quantity wanted) to 

| þ work it light; roll this into balls with a little flour: boil 
|| them for white ſauce, fry them for brown. 


1 Forced- meat of Eel. 


TAKE two fine ſilver eels, broil them till they are near 
enough, then throw them into cold water: broil a perch; 
when it is near enough, lay it to cool; take the meat from 
the bones of both the fiſh, and mince it; mince the liver of 
a cod, and add to them, then ſeaſon them with pepper and 
ſalt; put to them ſome ſweet herbs picked from the ſtalks, 
ſome Imall onions minced, ſome ſcraped bacon, a little veal 
ſuet, a few crumbs of bread, and a piece of butter; put all 
into a mortar, and beat it to a paſte ; it is proper tor fiſh 
pies, and adds a fine reliſh to all made diſhes of fiſh, of 
whatever kind. It is likewiſe rolled up in balls, and fried 

or ſtewed. ä | | | 


w Forced-meat of Pigeons. 

ROAST four pigeons ; when they are half done, take 
them up, and {et them to cool; when they are quite cold, 
take the meat of the breaſt and rump, cut it in pieces, and. 
put it into a marble mortar; pecl half a dozen middling 
muſhrooms, cut them 1n pieces, and put them to the pigeons; 
put ſome veal ſuet into boiling water a few minutes, then 
take it out; lay it to cool, pick out the ſkins, cut it very 
fine, and put it to the other ingredients; ſcrape in ſome ba- 
con, ſcald and mince the livers of four fowls, put them to 
the reſt; then add pepper, ſalt, chopped parſley, minced 
onion, and one ſpoonful of {weet bai; beat them all well 
together in a mortar, and take care they are properly mix- 
ed, and are well beat; put in a large piece of butter, and 
work it up to a paſte. | . 
D This is an excellent forced- meat for made diſhes, rolled 
f long or round, and. is proper to lay in pigeon or other pies. 
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VEGETABLES», 
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SSASSISSISSSSSISIASISEISIISIIIIIISSEIIILES ISIS I $442: ; 
VEGETABLES; | 


To dreſs Vegetables. 


B; particularly careful in waſhing all greens, as dirt and 
inſects are apt to lodge among the leaves. | 

| Cabbage. | | 9 

UART ER it, boil it in plenty of water, with a handful 

of ſalt; when it is tender, drain it on a ſieve, but never! 

reſs it. It may be chopped, and heated with a piece of | © 


butter, pepper, and ſalt, Savoys and greens are boiled in 
the ſame Way. | WA on 


Cauliflower, 


Boll it in plenty of milk and water, no ſalt. It is very 

| ſoon boiled; if the flower is ſoft, it is good for nothing, 
0 Broccoli. 5 
LEAVE the head, cut off all the hard part about the 
ſtalks ; throw it into water, boil it till tender. —Or, ſtrip 
the leaves from the ſide · ſnoots, and pare the ſtalks of them; 
tie them in bunches ; boil them in ſalt and water, Serre 
them laid in bunches, melted butter over, them. 


5 Aſparagus. 


- by 


SCRAPE them, and tie them. in ſmall bundles, cut them | 1 
even, boil them quick in ſalt and water; lay them on a 


toaſt which has been dipped in the water the alparagus was 
boiled in ; pour over them melted butter, | | 
| Peaſe | 1 
} | 


+ SHOULD not be boiled too much, nor in much water; 
melted butter in a boat, or a piece of butter put to them, 
then ſhaken up with pepper and ſalt. Lay boiled chopped“ 
mint round the diſh, They are beſt with the thickened [7 
butter. r [2 


8 me,, 6 — 
BOL chem till tender, but never boil them with the bacon. : 
Serve them with bacon, or pickled pork, and parſley and 


butter, | . 2 
Turnips. 
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Turnips. 


| PARE them thick; when boiled, ſqueeze them; maſh 
them ſmooth ; heat them with a little cream, a piece of but- 
ter and flour, pepper, and ſalt, 


Carrots 2 
REQUIRE a good deal of boiling : when they are young, 
wipe them after they are boiled; when old, ſcrape them be- 
fore you boil them, | 
: | Artichokes. 
2 TWIST off the ſtalks; boil them an heur and a half, 
| or two hours, Serve them with melted butter in little 
cups. : | | | 
I SE Bs Parſnips | 
=. MUST- be boiled very tender; may either be ſerved 
2 whole with melted butter, or beat ſmooth in a bowl, heated 
with a little cream, butter, and flour, and a little Talt, 


OTE | French Beans, | 
IF not very ſmall, ſplit and quarter them; throw them 
into ſalt and water; boil them in a quantity of water, with 
ſome ſalt. | | | | 
N. B. Make all greens boil as quick as poſlible, for it 


preſerves their colour, 


| Spinach 
MMA be boiled, but it is beſt ſtewed ; put a very little 


|} water at the bottom of the ftew-pan ;z when the ſpinach is 
tender, ſqueeze it very dry; put to it a piece of butter, ſome 
m pepper, ſalt, a ſpoonful of cream; ſtir it about in the pan 
* | 3 till tolerablydry. | 
as | 
Sorrel. 
STEW it as ſpinach. 

r; Another way to ſtew Spinach. 
m, TAKE three large handfuls of ſpinach, when boiled, 
ed fling it into cold water; waſh it very clean, and ſqueeze it 
zed in a cloth very dry; then chop it ſmall, and put it in a ſtew- 

pan, with a piece of butter, and half a pint of cream; ſtir it 

well over the fire, that it does not oil; ſhake in it a very 
8. little flour, a little ſalt, and a little more cream; let it be 


quite hot, and ſend it up. 


Potatoes. 
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Potatoes: | 
| BOIL them in water juſt enough to cover them; when 
they boil, take them off, and put a little cold water to them, 


and ſet them on again z ſo do two or three times; when the 


peel cracks, they are enough. The taking them off prevents 
their breaking, as they are very apt to do. | 


VEGETABLES iv a SAVOURY WAY, 


| | A Ragout of Celery. 
C the white part into lengths, boil it till tender; fry 

and drain it, flour it, put into it ſome rich gravy, a very 
little red wine, ſalt, pepper, nutmeg, and catchup; boil 
it up. | | 

DD Celery ſtewed white. ö 

BOIL it till tender, the very white part only, cut into 
pieces; ſtir ſome cream over the fire with two yolks of 
eggs; put in the celery, ſome ſalt, pepper, mace pounded, 

rated lemon- peel a little; ſhake all together, but do not 

Celery ſtewed brown. 

U it to pieces as before directed, half boil it, drain it, 
then ſtew it in ſome good gravy, pepper, falt, nutmeg, cat - 
chup ; then mix a little flour ſmooth in a little gravy ; boil 
5 Celery fried. 

WHEN boiled, dip it in batter, fry it of a light brown, 
and: dry; pour over melted: butter. 


Cucumbers dreſſed raw, called Mandrang. 


UNLESS they are bitter, they need not be pared; ſcore 
them at the end as they are cut, that they may be in ſmall 
bits as if ſlightly chopped; a good deal of young onions, 
ſome chyan and ſalt, a glaſs of Madeira, the juice of half a 
good lemon, and ſome vinegar. This is an exceeding good 
way 10 dreſſing them, and will agree with the moſt delicate 

OMACN, | . 


Cueumbers ſtewed. 


PARE them; flice them about the thickneſs of a crown- 

E {lice ſcme onion; fry them both, drain and ſhake a 

ittle flour over them, put them into a ſtew- pan, with e 
1 So pctrrRie | 800 


bers, ſtew them till clear, in ſome boiled gravy; mix a 
little flour with ſome cream, a very little white wine, white 
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good gravy, chyan, ſalt; ſtew them ſtill tender.—Or, 
they may be ſtewed in their own liquor, without being fried; 
chyan and ſalt.— Or, take out the ſeeds, quarter the cucum- 


pepper pounded ; boil it up. 


Forced Cucumbers. 


MAKE a ſlit down the fide, take out the ſeeds ; fill the 
cucumbers with forced-meat that has been boiled; tie them 
up with packthread, fry them; ſtew them in rich gravy, 
chyan, ſalt, a little pounded cloves ; mix a little flour in a 
little gravy to thicken with ; boil all together. - 


French Beans ſtewed. 


BOIL them, put to them a little cream, boiled gravy, if 
there is any, pepper, ſalt, a bit of butter mixed with ſome 
flour; boil it up. 

A Ragout of French Beans. 


DO not ſplit them, but cut them in two; fry and drain 
them, fhake over a little flour; put to them ſome good 
gravy, an onion, a little pounded cloves, chyan, and falt; 
ſome catchup; boil this up, ſhak ing it; take out the 
onion. | | | 

Muſhrooms ſtewed white. 

WIPE ſome large buttons, boil them up quick in a little 

water; put to them ſome cream, a piece of butter mixed 


with a little flour, ſome pounded mace, a little chyan and 
falt; boil this up, ſhaking them. | 


Muſhrooms ſtewed brown. | 


CLEAN them, ſtew them in ſome good gravy thickened 
with a little flour, add a little chyan, falt, and nutmeg. 


A Ragoutof Muſhrooms. 

PEEL large muſhrooms, and ſcrape the inſide ; broil 
them; when a little brown, put them into ſome. gravy 
thickened with a little flour, a very little Madeira, ſalt, and 
chyan ; a little juice of lemon : boil theſe together. 


Muſhroom Loaves. | 


WASH ſome ſmall buttons, boil them a few minutes in 
a little water; put to them a little cream, a bit of butter 
rolled in flour, falt, and pepper; boil this up, and fill ſome 
ſmall Dutch loaves if they are not to be had, ſmall * 

EIS | rolls 
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rolls will do, the crumb taken out, but not near ſo well as 
the loaves, 


Peaſe and Lettuce ſtewed. 


BOIL the peaſe, drain them; ſlice and fry the lettuce ; 
put them into ſome good gravy ; ſhake in a little flour, add 
chyan and falt, a very little ſhred mint; boil this up, ſhak- 
ing it. | | . 
| Dried Artichoke Bottoms fricaſſeed. 


PUT, them into warm water for two or three hours, 
changing the water; put a piece of butter into ſome cream, 
ſtir it over the fire till melted ; put in the bottoms, with a 
little ſalt, and white pepper; give them a boil or two. 


Fried Artichoke bottoms. 


IF dried, lay them in water as above, flour and fry them ; 
pour over melted butter.—Or, put the yolk of an egg, boil- 
ed hard, in the middle of each bottom. 


— 


. Another way. | 

CUT the artichokes in pieces, take off the-chokes, let 
them boil a little; then take them off, and ſoak them in 
vinegar; ſhake ſome pepper and ſalt over them; beat up an 
egg, and dip them in; flour, and fry them in boiling lard, 
Serve them with criſped parſley. 


| Artichokes with white Sauce. | 

BOIL the artichokes, take off the leaves and choke, put 
them into a ſtew-pan, with butter and parſley, ſeaſoned with 
falt and pepper; thicken it with the yolk of an egg. 

| A Ragout of Artichoke Bottoms. 

LET them lie in water as before directed; put to them 
ſome good gravy, muſhroom catchup or powder, chyan, 
falt, thicken with a little flour: boil theſe together, 
2 Chardoons friſe. py 

' BOIL them, in ſalt and water, dip them in batter, fry 
them; ſerve them with melted butter. 

Chardoons ſtewed. 


BOIL them as above; toſs them up in a little gravy, 
ſome catchup, chyan, and ſalt; thicken with a bit of but- 
ter, mixed with a little flour; a little juice of lemon. 
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Fricaſſee of Skirrets. 


BOIL the roots till tender, blanch them, cut them in 
pieces ; put ſome cream, a bit of butter rolled in flour, a 
ſittle chyan, ſalt, and nutmeg, into a ſtew- pan; boil it up; 
put in the kirrets, let them juſt heat through. 


Aſparagus Loaves. 


BOIL ſome aſparagus; reſerve a few whole, cut ſhort ; 
chop the remainder, but not too ſmall ; put to them ſome 
cream, a bit of butter mixed with a little flour, chyan, 


falt, and nutmeg ; boil this up; fill the Joaves, ſtick in the 
aſparagus that were left. 


A. Ragout of Aſparagus. 

WHEN they are ſcraped and cleaned, cut the prime part ; 
waſh a head or two of endive, and a lettuce, cut them rather 
ſmall ; fry them till almoſt dry in good butter, with a little 
eſchalot chopped fine; ſhake in ſome flour, {tir them about; 
put in ſome cullis or good gravy, pepper, and ſalt; ſtew all 


till the ſauce is thick enough. —Garniſh with a few of the 
heads of aſparagus boiled. | | 


Potatoes ſcolloped. ha 


WHEN boiled (the mealy fort are beſt) beat them fine, 
put to them cream, the yolk of an egg, pepper, ſalt, a piece 
of butter; do not make them too moiſt ; fill ſome ſcollop- 
ſhells, ſmooth the tops with the back of a ſpoon ; rub them 
over with a little yolk of egg, ſet them in a Dutch oven to 
brown; they will riſe before the fire, and if nicely done, are 


a pretty ſupper diſh. | 


Potatoes in Balls. | 
DO them as above; roll them in balls with a little flour, 


brown them in a common or Dutch ovc., or fry them.— 
Or, when waſhed, &c. preſs them into a pint baſon, then 
turn this out; brown it before a fire. 


Savoys forced, 
SCOOP alittle of the heart from a ſavoy at the ſtalk end, 


7 fill it with forced-meat; cut another in two; ftew theſe till 
tender, in good gravy thickened with a bit of butter and 
EE flour.—The forced-meat muſt be firſt boiled. | 


. Cabbage 
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Cabbage forced. 


Take a couple of fine young cabbages, cut off the outſide 
leaves of one, and ſave the heart for boiling ; let the leaves 
of the other remain whole, but cut out the heart ; throw the 
leaves into boiling water, and let it ſcald till they are plia- 
ble, then take it out, and lay it on a ſieve to drain; boil the 
two hearts of the cabbages very well; boil four eggs hard, 
take out the yolks, and lay them by themſelves ; then chop 


| the hearts of the cabbages, and ſet them by cut half a 
pound of veal, a quarter of a pound of fine fat bacon, mix 


them with the chopped cabbage, and then cut to pieces the 
yolks of the eggs; mix them with pepper, ſalt, and ſome 
grated bread, and ſtrew them over the veal, cabbage, and 
bacon, and put it all into the cabbage leaves, and tie it up; 
take a large ſauce-pan, with a gallon of ſtrong broth ; put 
in the cabbage, and let it boil till it is quite done. Sauce 
good gravy. 


Red Cabbage ſtewed. 


TAKE a fine red cabbage, cut it into thin ſlices eroſs- 
ways, and then into ſmall bits; put them into a ſtew- pan, 
with a pint of rich gravy, a pound of ſauſages, and three or 
four ſlices of ham or bacon; cover the ſtew- pan down cloſe ; 
ſet it on a moderate fire, let it ſtand half an hour, then un- 
cover it; ſcum off the fat, ſhake in ſome flour, put in two 
ſpoonfuls of vinegar, and cover it up; ſet it on again, and 
let it ſtew four or five minutes longer; take out the ſauſa- 
ges, and pour the reſt over it. 


To make Sour Crout. 


TAKE ſome fine hard white cabbages, cut them very 
ſmall ; have ready a tub, according to the quantity which 
is to be done; put the cabbages into the tub : to every four 
or five cabbages, throw in a handful of ſalt; when they are 
all put in, lay on them a very heavy weight, to preſs them 
down as flat as poſſible; throw a cloth on them, and lay on 
the cover; let them ſtand a month, when they may be uſed, 


but they will Keep twelve months; it muſt be always kept 


cloſe covered: a few carraway-ſeeds pounded fine, and 
thrown in, make it eat well. The way to dreſs it, is with 
a fine piece of fat beef ſtewed. | 


Cauliflower-ſtalks, and cabbage-ſtalks, peeled and cut 


down, and done in the ſame manner, are very good, 
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To keep Cabbage Lettuce, 


AT the latter end of the ſeaſon, take ſome very dry ſand, 
and coyer the bottom of a barrel made on purpoſe ; then 
put in the lettuces ſo as not to touch each other; there muſt 


not be above two rows laid one upon another; cover them 


well with ſand, and ſet them in a dry place ; be very care- 
ful the froſt does not come at them ; the lettuce muſt not 
be cut, but pulled at the root, po 
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Arwars uſe ſtone jars for hot pickles, as vinegar will 
penetrate through all earthen veſſels, ſtone and glaſs ex- 
cepted. Never let the hand touch the pickle, but tie a pickle 


ſpoon to every jar. 


To pickle Cucumbers. 


THE ſmall long ſort are the beſt ;. let them be freſh ga- 
thered. Pull off the bloſſoms, do not rub them; pour over 
them a ſtrong brine of ſalt and water, boiling hot; cover 
them cloſe, let them ſtand all night; the next day ſtir them 
gently, to take off the ſand; drain them on a ſieve, and dry 
them with a cloth: make a pickle with the beſt white-wine 
vinegar, ginger, pepper long and round, garlic, if not diſ- 
liked; when the pickle boils, throw in the cucumbers, 
cover them, make them boil up as quick as poſſible for three 
or four minutes; put them into a jar with the pickle, and 
cover them very cloſe; when cold, put in a ſprig of dill, 
the ſeed downward. They will be exceedingly criſp and 
green done in this manner; but if they do not look quite ſo 
green as they ſhould, boil up the pickle again the next day, 
and pour it on the cucumbers immediately. 


Another way. 


PUT them in a ſtone jar; take as much ſpring-water as 
will cover them: to every gallon of water, put as much ſalt 
as will bear an egg; make it boiling hot, and pour it upon 
the cucumbers; cover them with a woollen cloth, and over 
that a pewter diſh ; tie them down cloſe, and let them ſtand 


2 twenty-four hours, then take them. out, lay them. upon a 
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cloth and dry them ; wipe the jar clean, put in the cucum- 
bers, with a little dill and fennel ; then take ſome vinegar 
to every three quarts, put in one quart of ſpring- water, til] 
there is enough to cover them; put in a little bay ſalt, and 
a little white ſalt; to every gallon of pickle, put one nut- 
meg, cut in quarters, a quarter of an ounce - cloves, and 
the ſame of mace, a quarter of an ounce of whole pepper, 
and a large race of ginger ſliced : boil theſe all up together; 
pour the pickle boiling hot upon the cucumbers, and cover 
them as before. Let them ſtand two days, then cover them 
again; if they are not green, boil them again, and when 
cold, cover them with a bladder and leather: keep pickles 
always cloſe covered, and under the pickle 3 a wooden 
ſpoon, with holes in it, 1s the beſt thing to take them out 
with, | 

N. B. Obſerve not to boil the ſpice, but to pour the boil- 
ing vinegar over it. | 


Sliced Cucumbers. 


PARE them, and ſlice them a little thicker than for the 
table; put them into a cullender, with a handful of alt; 
the next day wy them, put them into a jar with ſliced onion, 
and horſe-radifh in layers. Make a pickle with white-wine 
vinegar, mace, cloves, nutmeg ſliced, and whole pepper; 
boil this half an hour, and pour it on the cucumbers imme— 
diately : if they are to look as if freſh cut, uſe double diſtill- 
ed vinegar ; but they eat quite as well with white wine 
vinegar, Eon 

Onions. 


PEEL ſmall onions into ſalt and water; {Lift them once 
a a day for three days, then ſet them over the fire in milk and 
water till ready to boil; dry them; pour over them the 
following pickle when boiled, and cold Double diſtilled 
vinegar; ſalt, mace, a bay-leaf or two; they will not look 
white with any other vinegar. | 


Muſhrooms. 


PUT ſome buttons into milk and water, wipe them from 
it with a piece of flannel, and throw them into ſpring-water 
and ſalt; boil ſome ſalt and water, put in the buttons, boil. 
them up four or five minutes; drain them quick; cover 
them cloſe between two cloths, and dry them well; boil a 
pickle of double diſtilled vinegar and mace ; when cold, put 
in the buttons ; pour oil on the top: they ſhould be put 
into ſmall glaſſes, as they do not keep well after they are 
| opened. 
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opened. I always have them look as white as poſſible done 
in this manner, and keep the year round. 5 
N. B. Some boil them in milk, which is a very good: 
Ec | 


Walnuts. 


PUT a hundred of large double nuts into a ſtone jar; 
take four ounces of black pepper, one ounce of Jamaica 
pepper, two ounces of ginger, one ounce of cloves, one pint 
of muſtard-ſeed, a head or two of garlic, four handfuls of 

ſalt; bruiſe the ſpice and the muſtard-ſeed, and boil them 
in vinegar ſufficient to cover the nuts; when cold put it to 
them: two days after boil up the pickle; pour it to the nuts 
immediately; cover them cloſe ; repeat it three days. 


Another way. 


TO a hundred of walnuts put half a pound of whole 

black pepper, a quarter of a pound of race ginger ſliced 

thin, half a pound of flour of muſtard, a handful of the 

: tops of garlic; fill the jar with vinegar; cover it cloſe with. 

| _ a bladder: as the vinegar waſtes fill up the jar. 

: N. B. According to the firſt receipt, they are not fit to 

ee at under fix or eight months: to the latter (which is the 

beſt) twelve months: but they are then exceedingly good, 

and never turn either black or ſoft, which they always do. 
when done firſt in ſalt and water. | 


French Beans. 


POUR over them a boiling hot brine, cover them cloſe « 
the next day drain and dry them ; pour over them a boiling 
hot pickle of white-wine vinegar, Jamaica pepper, and black. 
pepper, a little mace and ginger; repeat this for two or 
three days, or till they look green. 


Mangoes of Melons or Cucumbers. 


POUR over them ſalt and water boiling hot; the next 
day dry them; cut a piece out of the fide, ſcrape out the 
ſeed very clean; fill them with garlic, ſcraped horſe-radiſh 
and muſtard- ſeed; put in the piece, and tie it in cloſe, then 4 
pow over them boiling hot vinegar : in two or three days 
boil up the vinegar, with pepper, cloves, and ginger; throw 9 
in the mangoes; boil them up quick for a few minutes; 
put them into a jar; cover them cloſe: the melons ſhould 
be ſmall ; the cucumbers large, If they are not green 
Enough, boil the vinegar again, 8 | 


Ff 3 Gal 


3% THE LADY's ASSISTANT. 


Garlic pickled. 


PICK. it very clean ; put it over a briſk fire in ſalt and 
water, and boil it up quick; drain and dry it: make a 
pickle of double diftilled vinegar and ſalt, which pour on 
boiling hot : repeat it the next day. 


Naſturtium Buds. 


AS ſoon as the bloſſoms are off gather the little knobs ; 
put them into cold ſalt and water; ſhift them once a day for 
three days : make a cold pickle of white-wine vinegar, a 
little white-wine, eſchalot, pepper, cloves, mace, nutmeg 
quartered, and horſe-radiſh : put in the buds. 


Barberries. 


PUT maiden barberries into a jar, with a good quantity 
of ſalt and water; tie on a bladder: when the liquor ſcums 
over ſhift it, | | 


| Codlins. I, 
THEY ſhould be the ſize of a large walnut; or if they 


are much larger, they are not the worle : put vine leaves in 

the bottom of a braſs pan; lay in the codlins; cover them 
with leaves, then with water: ſet them over a gentle fire till 
they will peel; peel them, and put them into the ſame wa- 
ter, with vine leaves at top and bottom; cover them cloſe 
over a {low fire till they become green: when they are cold 
take off the end whole, cutting it round with a little knife; 
icoop out the core, fill the apple with garlic and muſtard 
ſeed, put on the bit, and ſet that end uppermoſt in the 
pickle; which is double diſtilled vinegar cold, with a little 
mace and cloves ; white-wine vinegar will do. 


Radiſh Pods. 
AS French beans. 
Cauliflower. 
PULL it into bunches, throw it for one minute into 
ſpring water and falt boiling, then into cold ſpring water; 
dry it; cover it with double diſtilled vinegar: in a week 


put freſh vinegar, with a little mace and nutmeg : keep it 
cloſe covered. 


Mango of Spaniſh Onions. 
PEEL the onions, and cut a ſmall round piece out of the 
bottom, and ſcoop out a little of the inſides ; put them in 
OP falt 
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ſalt and water three days, changing them twice a day; then 
drain them and ſtuff them: firſt put in flour of muſtard- 
ſeed, then ſome ginger cut ſmall, a little mace, and ſome 
eſchalot cut ſmall ; then ſome more muſtard, and fill them 
up with ſome ſcraped horſe-radiſh ; then put on the bottom- 
piece, tie it on cloſe : make a ſtrong pickle of white-wine 
vinegar, mace, ginger, nutmeg, ſliced horſe- radiſn, and ſome 
falt : put in the mangoes, and let them boil up two or three 
times. Care muſt be taken they are not boiled too much, 
for they will then loſe their firmneſs, and will not keep : 
ut them with the pickle into a jar. The next morning 
oil up the pickle again, and pour over them, 


* 


Mango of Peaches. 


TAKE ſome peaches of the largeſt kind, when they are 

full grown and are juſt beginning to ripen; throw them 

into falt and water, with a little en Fr el let them lie two 

1 or three days, covered with a board, then take them out, 

wipe them dry, and with a ſharp pen-knife cut them open; 

take out the ſtone ; cut tome garlic very fine, ſcrape a great 

q deal of horſe-radiſh, mix a great deal of bruiſed muſter- 

7 ſeed, a few bruiſed cloves, and ſome ginger fliced very thin, 

| and fill the hollow of the peaches with this ;- then tie them 

round with a thread, and lay them in a jar; throw in ſome 

cloves, mace, broken cinnamon, and a ſmall quantity of 

cochineal ; pour over them as much vinegar as will fill the 

jar; to every quart put a naggin of the beſt well made 

muſtard, two or three heads of garlic, ſome ſliced gin- 

ger, ſome cloves, mace, and nutmeg ; mix the pickle well 

together, and pour it aver the peaches ; tie them cloſe with 
a bladder and leather. They will ſoon be fit to eat. 

White plumbs may be done in the ſame manner. 
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To pickle Grapes. 


LET the grapes be at their full growth, but not ripe, cut 
them in ſmall bunches ; put them into a ſtone jar, with 
vine leaves between every layer of grapes, till the jar is 
full; then take as much ſpring-water as will be enough to 
cover the grapes and leaves: as it heats, put in as much 
ſalt as will make it a brine ſtrong enough to bear an egg, 
let it be half bay- ſalt and half common {alt : when it boils, 
ſcum it; run it through a flannel bag, and let it ſtand to 
ſettle; by the time it is cold it will be quite ſettled : ſtrain 

it again through the bag, and then pour it into the jar to 
the grapes, which muſt be well covered; fill the jar with 
vine-leaves, then tie it over with a double cloth, and ſer a 

| plate 
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plate upon it; let it ſtand two days, then take off the cloth, 
pour away the brine, and take out the leaves and the fruit, 


and lay them between two cloths to dry; then take two 


quarts of vinegar, one quart of ſpring-water, and one 
pound of coarſe ſugar; let it boil a little while, ſcum it 
very clean as it boils ; let it ſtand till it is quite cold; wipe 
the jar very clean and dry, put ſome freſh vine-leaves at 
the bottom, between every bunch of grapes, and on the 


top, then pour and ſtrain the pickle on the grapes; fill the 


jar; let the pickle be above the grapes; tie on a thin piece 
of board in a bit of flannel, lay it on the top of the grapes 


to keep them under the pickle : tie them down with a blad- 


der, and then a leather : always keep them under the pickle. 


To pickle Suckers before the Leaves are hard. 


TAKE the ſuckers and pare off all the hard ends of the 
leaves and ſtalks; ſcald them in ſalt and water, and when 
they are cold put them into glaſs bottles, with two or three 
blades of large mace, and a nutmeg ſliced thin; fill them 


with diſtilled vinegar. 
To pickle Suckers. 


TAKE the young ſuckers, peel off the leaves till the 
white bottom appears ; ſcrape them as quick as can be, to 


prevent their _— black; take out all the choke clean 
with the point of a fil 


ver knife, and throw them as they are 
done into vinegar; boil them in it a quarter of an hour, with 
ſome mace, a few cloves, and a little ſalt: put a few bay- 
leaves into the jar or glaſs they are kept in. | | 


The green ſort are beſt, as they have no choke which need 
be taken out. | | 5 
| Beet-Root. 


BOIL it till tender, peel it, and if agreeable, cut it into 
ſhapes ; pour over it a hot pickle of white-wine vinegar, a 


little ginger, pepper, and horſe-radiſh ſliced. 
Red Cabbage. 
| SLICE the cabbage; boil a pickle of white-wine vinegar, 
black and Jamaica pepper, ſome muſtard-ſeed : when quite 
cold put it to the cabbage. | 
_ Lemons, | 


THEY ſhould be ſmall, and thick rind; rub them with 
a piece of flannel, ſlit them in four parts, a little above halt 


way down, but not through to the pulp; fill the ſlits hard 


with 
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with falt, ſet them upright in a pan, let them ſtand four 

days, or longer if the ſalt is not melted; turn them three 

times a day in their own liquor till they are tender: make a 

pickle of rape vinegar, the brine from the lemons, Jamaica 

pepper and ginger; boil and ſcum it; when cold put it to 

the lemons, with two ounces of muſtard-ſeed, three cloves 
of garlic; this is ſufficient for ſix lemons. 


Indian Pickle, or Peccalillo, 


TAKE white cabbage quartered, cauliflower, cucumbers, 
melons, apples, French beans, plumbs; all or any of 


_ theſe: lay them on a hair ſteve, ſtrew over a large handful 


of ſalt, ſet them in the ſun for three or four days, or till 
very dry: put them into a ſtone jar with the following 
pickle—Put a pound of race-ginger into ſalt and water, the 
next day ſcrape and ſlice it, falt it, and dry it in the ſun; 
ſlice, ſalt, and dry a pound of garlic; put theſe into a gal- 
lon of vinegar, with two ounces of long pepper, half an 
ounce of turmeric, a quarter of a pound of muſtard-ſeed 
bruiſed ; ſtop the pickle cloſe, then prepare the cabbage, 
&c. If fruit is put in it muſt be green. 

N. B. The jar need never be emptied, but put in the 
things as they come into ſeaſon, adding freſh vinegar. 


Aſparagus. 

SCRAPE them, and cut off the prime part at the ends; 
wipe them, and lay them carefully in a jar, pour vine- . 
gar over them, let them lie in this ten days, or a fortnight; 
boil ſome freſh vinegar, pour it on them hot; repeat this till 
they are a good colour, covering them cloſe: add mace and 


a little nutmeg. They do very well in a made-diſh, when 


aſparagus 1s not to be had ; but when they are uſed lay them 
a little while in warm water. | 


To pickle Quinces. 


TAKE half a dozen quinces, cut them all to pieces, and 
put them in an earthen pot, with a gallon of water, and 
two pcunds of honey; mix all theſe together, and then put 
them into a kettle to boil leiſurely half an hour; ſtrain the 
liquor into an earthen pot, and when it is cold wipe the 
quinces clean, and put them into it: they muſt be covered 
very cloſe; and they will keep all the year. 
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To pickle Samphire. 


TAKE the ſamphire that is green, lay it in a clean pan; 
throw two or three handfuls of ſalt over it, and cover it 


with ſpring-water : let it lie twenty-four hours; then put 


It into a large braſs ſauce- pan; throw in a handful of ſalt; 
cover it with good vinegar; cover the pan cloſe, and ſet it 
over a very flow fire: let it ſtand till it is juſt green and 
criſp, then take it off, for if it is ſoft it is ſpoiled ; put it into 
a jar and cover it cloſe ; when it is cold tie it down. 


Elder-ſhoots, in imitation of Bamboo. 


TAKE the largeſt and youngeſt of the elder-ſhoots, 
which ſprout out in the middle of May : the middle ſtalks 
are the moſt tender, and likewiſe are the largeſt ; but thoſe 
which are ſmall are not worth doing. Peel off the outward 
ſkin, and lay them in a ftrong brine of ſalt and water all 
night, then dry them in a cloth, every piece by itſelf. 


Make the pickle half white-wine and half beer vinegar: to 


each quart of pickle put one ounce of white pepper, an 
ounce of ginger ſliced, a little mace, and a little whole Ja- 


maica pepper; boil the ſpice in the pickle, and pour it hot 


upon the ſhoots; ſtop them cloſe immediately, and ſet the 

jar before the fire: let it ſtand two hours, turning it often. 
It is a good way to. green pickles: if they are not green, 

boil them two or three times, and pour it on boiling hot. 


To pickle green Almonds. 


BOIL vinegar according to the quantity which is to be 
pickled ; put into it ſalt, mace, ginger, Jamaica and white 
pepper; put it into a jar, and let it ſtand till it is cold; then 
put the almonds to the liquor, and let it cover them: take 
care to ſcum the vinegar before the ſpices are put into it. 


To pickle Elder-buds. 


TAKE elder buds, make a ſtrong brine of ſalt and water, 
and put them in for nine days; ſtir it two or three times a 
day: put them into a brafs pan, cover them with vine- 
leaves, and pour the water on them that they came out of; 
ſet them over a very ſlow fire till they are quite green ; then 
make a pickle for them of allegar *, a little mace, a few 
eſchalots, and ſome fliced ginger ; boil them two or three 


minutes, 


* Made from ſour ale, 
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minutes, and pour them upon the buds: tie them down, 
and keep them in a very dry place. 


Capers. 


CAPE Rs are the flower-buds of a ſmall ſhrub, preſerved 
in pickle: the tree which bears them, 1s called the ca- 
per ſhrub or buſh : it is common in the weſtern parts of 
Europe : we have them in ſome gardens, but the principal 
place for pickled capers is at Toulon: we have ſome from 
Lyons, but they are flatter, and leſs firm; and ſome come 
from Majorca, but they are ſalt and diſagreeable: the fineſt 
2} flavoured are from Toulon. They gather the buds from 
Z the bloſſoms before they open, then ſpread them upon the 
floor in a room where no ſun enters, then let them lie till 
they begin to wither ; they then throw them into a tub of 
Z ſharp vinegar; and after three days they add a quantity of 
= bay-falt: when this is diſſolved, they are fit for packing for 
> fale, and are ſent to all parts of Europe. 
9 ite fineſt capers are thoſe of a moderate ſize, firm, and 
cloſe, and ſuch as have the pickle highly flavoured : thoſe 
that are ſoft, flabby, and half-open, are of little value. 


Olives. 


OLIVES are the fruits of trees, which grow wild in the 
warmer parts of Europe: we have them in ſome of our gar- 
dens; but with us they will not ripen to any perfection. 

There are three kinds, the Italian, Spaniſh, and French : 
we have them therefore of various ſizes and flayours : ſome 
prefer one, and ſome the other. | 

The fine ſallad oil, as has been before mentioned, is made 
from this fruit, for which purpoſe they are gathered ripe; 
but for pickling they are gathered when half-ripe, at the 
latter end of June: they are put into freſh water to ſoak for 
two days; after this they throw them into lime-water in 
which ſome pearl-aſlies have been diſſolved: they lie in this 
liquor ſix-and-thirty hours; then they are thrown into wa- 
ter which has had bay-ſalt diflolved in it: this 1s the laſt 
preparation, and they are ſent over to us in this liquor: 
they are naturally as they grow on the tree very bitter, and 
therefore require all theſe preparations to bring them to their 
fine flavour. To ſome olives they add a ſmall quantity of 
eſſence of ſpices, which is an oil drawn from cloves, nut- 
meg, cinnamon, coriander, and ſweet-fennel ſeed diſtilled 
together for that purpoſe : twelve drops are enough for a 
buſhel of olives : ſome prefer them flavoured with this 
eſſence, but others like them beſt plain. 

| > | | 
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To pickle Capſicum Pods, 


GATHER the pods, with the ſtalks on, before they turn 
red: cut a flit down the fide with a pen-knife, and take out 
all the ſeeds, but as little of the meat as poſſible ; lay them 
in a ſtrong brine for three days, changing it every day; 
then take them out, lay them on a cloth, and lay another 
over them till they are quite dry; boil vinegar enough to 
cover them, put into it ſome mace and nutmeg beat ſmall : 
put the pods into a glaſs or jar, and when the liquor is cold 
pour it over, then tie a bladder and leather over them, 


To pickle Purſlain Stalks. 


WASH the ftalks, and cut them in pieces fix inches 
long; put them into water and ſalt, and let them boil up 
about a dozen times; then ſtrain the liquor from them: 
make a pickle of ſtale beer, white-wine vinegar, and ſalt: 
when they are cold put them in and cover them cloſe. 


3 


4 · . ERANANAAANANENNANE NEVE RAN NNENEEANANNMNEAENNEEN) 
P I | E. 8. 
Cruſt for raiſed Pies. 


Por four pounds of butter into a kettle of water, with 
three quarters of a pound of rendered beef ſuet; boil it 
two or three minutes, pour it on twelve pounds of flour, 
work this into a pretty ſtiff paſte, pull it into jumps to cool : 
raiſe the pie. Uſe the ſame proportions for all raiſed pies, 
according to the ſize that is wanted, and bake them in a hot 
oven. 
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Puff Paſte. 

RUB as much butter into ſome flour as poſſible, without 
its feeling at all greaſy; it muſt be rubbed in quite fine; 
put water to make it a nice light paſte, roll it out, ſtick bits 
of butter all over it; flour it, roll it up again: do this three 
times. This is proper for meat pies, 


Short Cruſt. 


RUB ſome. butter and flour together, full fix ounces of 
butter to eight of flour; mix it up with as little water as 
| poſſible 


N BP N 9 1 — 4 ho _ Cl 1 s 
i 74 — ores eee eee 
PPP : 


„ 7 ? 
EDD 4 3 45 . 2 555 ED Fs: 2 £ OI Rs RIG cs 
727 LO Bed a SbgrQ 32 5 


N S 
44.90 

—— 

N 


= 
$0 55 : 


Wh: 
$ 


THE LADY's ASSISTANT. 


5 337 
- poſſible, ſo as to have it a ſtiffiſn paſte; beat it well, roll it 

thin. This is the beſt cruſt for all tarts that are to be eat 
cold, and for preſerved fruit. A moderate oven. | 


; Sugar Cruſt, 
HALF a pound of flour, half an ounce of ſifted ſugar; 


work this with a little cream, and about two ounces of but- 


ter, into a ſtiff paſte; roll it very thin: when the tarts are 


made, rub the white of an egg (firſt beaten) over them 
with a feather: ſift ſugar. A moderate oven. 


A Paſte to be baked or fried. 

TAKE flour according to the quantity -of paſte which 
is to be made, and mix it with ſome powder-ſ{ugar, as much 
ſugar as flour; melt ſome butter very ſmooth, with ſome 
grated lemon- peel, and an egg well beat; mix up theſe in- 
gredients till they are a firm paſte: bake it, or fry it. 


Beef Dripping clarified for Cruſt. 

BOIL it in water a few minutes; let it ſtand till cold; 
it will come off in a cake: it makes good cruſt for the 
kitchen. | „C | 
| Beef Steak Pie. 


RUMP ſteaks are the beſt: ſeaſon them with pepper and 
— moſt pepper; puff paſte top and bottom: water to fill 
e diſh. by | ; A 


Beef Olive Pie. | ö 


MAKE the olives as directed in the receipt for making 
beef olives: put them into puff paſte top and bottom; fill 
the pie with water: when baked pour in ſome rich gravy. 

EE. „ | 4 1. R 


1 A common Veal Pie. 
AS the other two. | . 
A rich Veal Pie. 


CUT ſteaks from a loin, a neck, a' fillet, or a breaſt ; 
ſeaſon them with pepper, ſalt, nutmeg, a very little pound- 
ed cloves; ſlice two ſweetbreads, ſeaſon them in the ſame 
manner; lay puff paſte roundithe, diſh half an inch thick, 


if then the meat, yolks of eggs boiled hard, and, oyſters at 


2 
A 
; 


the top; fill it with water ; cover it: when it is taken out 


of the oven, pour in at the top, through a funnel, ſome 
good boiled gravy, 


8 g 


3 . thickened with a little cream and flour, 
2 and boiled up. 


Veal 
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Veal Olive Pie. 


MAKE the olives as directed in the receipt for making 
vea] olives; put them into a cruſt; fill the pie with water : 
when baked, pour in ſome boiled gravy, thickened with a 
little cream and flour boiled together. It is a very good 


pie. 


* 43 * x 
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Calf's Head Pie. 


CUT half a calf's head (firſt parboiled) into AIR 
ſeaſon with pepper and ſalt; lay it into a cruſt, with a little 
good gravy, ſome forced-meat balls, and yolks of eggs boiled | 
hard; bake it about an hour and a half, then cut off the | 
lid; thicken ſome good gravy with a little flour; add ſome 


It may be ſerved with the lid on. 


A French Pie. 


LAY a puff paſte half an inch thick at the bottom of a 
deep diſh or a mould; lay forced-meat round the ſide of 
the diſh ; cut ſome ſweet-breads in pieces, three or four, 
according to the ſize the pie is intended to be; lay them in 
firſt, then ſome artichoke bottoms: cut into four pieces each, 
then ſome cocks combs (or they may be omitted) a few truffles 
and morells, ſome aſparagus tops, and-freſh muſhrooms if 
to be had, yolks of eggs boiled hard, and forced-meat balls; | 
ſeaſon with pepper and falt; almoſt fill the pie with water,, 
cover it, bake it two hours: when it comes from the oven! 
pour in ſome rich veal gravy, thickened with a very little 
cream and flour. 5 
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| | Mutton or Graſs Lamb Pie. i 5 
TAKE the fat and ſkin from a loin, cut it into ſteaks, 
ſeaſon them well with pepper and fait; almoſt fill the diſh 
with water: puff paſte top and bottom. no The 
Houſe Lamb Steaks. 
MARE a nice pie with the ſame ingredients. 
i ß 
| BONE à neck and breaſt of veniſon, ſeaſon them well 
with pepper and ſalt, put them into a pan, with part of 2 Bl 
neck of mutton ſliced and laid over them, a glaſs of red 


vine; cover them with a coarſe paſte, bake it an hour of _ 


two, bake it in a puff-paſte; add a little more ſeaſoning and L 
the gravy from the meat; let the cruſt at the bottom be half 3 
| 7 
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an inch thick, the top cruſt thicker. If the paſty is to be eat 
hot, pour a rich gravy into it when it comes from the oven; 
if cold, that is not neceſſary: ornament the lid as it is liked. 
The breaſt and ſhoulder makes a good paſty: it may be 
baked in raiſed cruſt, If the meat is not to be very ten- 


der, three hours will bake a middle-ſized paſty very well, 
and more of the flavour of the veniſon 1s retained than if 


firſt baked. 


A Pork Pie 
Is made in the ſame manner as beef or mutton pie. 
A Hare Pie. 
SEASON a hare (when cut into pieces) with nutmeg, 
pepper, and falt; jug it with half a pound of butter: it 


muſt do above an hour, cloſe covered, in a pot of boiling 


water: make forced- meat, to which add the liver bruiſed, 
and a glaſs of red wine; let it be high-ſeaſoned, lay it round 
the inſide of a raiſed cruſt, put in the hare when cool, and 
add the gravy that comes from it, with ſame more rich 


gravy ; put on the lid, bake it two hours. 


A Rabbit Pie to be eat hot. 


TAKE a couple of young rabbits and cut them. into 
quarters; take a quarter of a pound of bacon, and bruiſe 
it to pieces in a marble mortar, with the livers, ſome pep- 


per, ſalt, a little mace, and ſome parſley cut ſmall, ſome 
chives, and a few leaves of ſweet baſil: when theſe are all 


beaten fine, make the paſte, and cover the bottom of the 
pie with the ſeaſoning; then put in the rabbits; pound 
ſome more bacon in a mortar, mix with it ſome freſh but- 
ter, and cover the rabbits with it, and over that lay ſome 


thin ſlices of bacon; put on the lid, and ſend it to the 


oven; it will take two hours baking: when it is done take 
off the lid, take out the bacon, and ſcum off the fat: if 
there is not gravy enough in the pie, pour in ſome rich 


mutton or veal gravy boiling hot. 


A common Goole Pie. 
"MAKE a raiſed cruſt, quarter the gooſe, ſeaſon it well, 


lay it into the cruſt, half a pound of butter at the top cut 
into pieces; lay on the lid; bake it gently.. 
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A rich Gooſe Pie. 
BONE a gooſe and fowl, ſeaſon them very well; put tle 


fowl into the gooſe, and fome forced-meat into the fow! ; 


put theſe into a raiſed cruſt, fill the corners with a little 


forced-meat; cut half a pound of butter into pieces, which 
lay on the top; cover it; bake it well. Gooſe pie is eat 
cold. | | 


Giblet Pie. 
CLEAN the giblets very well ; put all but the liver into 


a ſauce-pan, with ſome water, a. little whole pepper, an 
onion, a little ſalt, and a bunch of ſweet herbs; let them 
itew till tender, cloſe covered; lay a puff paſte in the diſh; 
then a rump ſteak peppered and ſalted; then the giblets 
ſeaſoned, with the liver; add the liquor they were ſtewed 
in, cloſe the pie; bake it about two hours; when it is 
drawn pour in the gravy : the ſteak may be omitted, 


A Dutch Pie. 


MAY be made as either of the gooſe pies, omitting the 
fowl ; or with puff paſte. | . 


A common. Chicken Pie. 


CUT a chicken or two into pieces; ſeaſon high with pep- 
per and ſalt; puff paſte at the bottom of the dith.: ftick on 
the chicken here and there a bit of butter; fill the diſh with 


water, cover it; bake it in a moderate oven. It may be 


made richer by putting in gravy inſtead of water. 


A rich Chicken Pie. 


LAY a puff paſte at the bottom of the diſh, and upon that 
Seaſon high 
with pepper and ſalt two ſmall chickens cut into pieces; 
put ſome of the pieces into the diſh; then a ſweetbread or 
two cut into pieces, and well ſeaſoned, a few truffles and 
morells, tome artichoke bottoms cut each into four pieces, 
then the remainder of the chickens, ſome forced-meat balls, 
yolks of eggs boiled hard, chopped a little, and ſtrewed 


Ever the top, a little water; cover the pie: when it comes 


trom the oven pour in a rich gravy, thickened with a little 
flour and butter. If agreeable, add to the pie freſh muth- 


rooms, aſparagus tops, and cocks-combs. 
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N. B. The chickens are very excellent larded with ba- 
con, and ſtuffed with ſweet herbs, pepper, nutmeg, and 


mace : they are only then lit down, and laid into the pie. 


Pigeon Pie. 


SEASON the pigeons extremely well; inſide and out, put a 
bit of butter into each; lay them in the diſh on a puff paſte, 
the breaſts downwards, the gizzards and livers all together 
in the middle of the diſh; put in ſome water, cloſe the pie, 
bake it well ; pour in ſome good gravy when it comes from 


the oven. A good rump-ſteak under the pigeons is a great. 


addition. „ 5 
A rich Pigeon Pie. 
LAY puff paſte at the bottom of the diſh, ſeaſon the pi- 


geons high; ſtuff the craws with forced- meat; lay them in 


the diſh, the breaſts. downward; fill all the ſpaces with 


forced-meat balls, yolks of eggs boiled hard, aſparagus 
tops, artichoke bottoms cut into pieces z cover it and bake 
it well: when it comes from the oven pour in ſome rich gra- 


vy. Stuffing the craws may be omitted, and every other 
addition but forced- meat balls and hard eggs. 


A Vermicelli Pie. 


TAKE four pigeons, ſeaſon them with a little pepper and 
ſalt, ſtuff them with a piece of butter, a few crumbs of 


bread, and a very litte parſley cut ſmall; butter a deep 
earthen diſh well, and then cover the bottom of it with two 


ounces of vermicelli; make a puff paſte, roll it pretty thick, 


and lay it on the diſh; then lay in the pigeons, the breaſts 


downward: put a thick lid on the pie, and bake it in a. 
moderate oven; when it is-enough, take a diſh proper for. 


it to be ſent to table in, and turn the pie on it. The ver- 
micelli is then on the top, and looks very pretty. 


A Shropſhire Pie. 


MAKE ſome good puff paſte, let the fide cruſt be thick; 


cut two rabbits into pieces, two pounds of fat pork cut into 
little pieces; ſeaſon them with pepper and {alt, cover the 


diſh with cruſt, lay in the rabbits, and mix the pork with. 


them; take the livers of the rabbits, parboil and bruiſe 


them in a mortar, with a little fat bacon, ſome ſweet herbs, 


and a few oyſters ; ſeaſon them with pepper, ſalt, and nut- 
meg; mix theſe up with the yolk of an egg into balls, lay 


them into different parts of the pie, with, tome artichoke | 
| l S bottoms 
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bottoms cut into pieces, and ſome cocks-combs, a ſmall 
nutmeg grated, half a pint of red:wine, and half a pint of 
water: bake it an hour and a half in a quick oven. 


Ham and Chicken Pie. 


CUT ſome ſlices, not too thin, from a ham that has been 
boiled, pepper them, lay them at the bottom of a diſh, on a 
good puff paſte, about half an inch thick; ſeaſon a fowl 
(firſt cut into four quarters) with a good deal of pepper, 
but a little ſalt; lay on the top ſome hard yolks of eggs, a 
few truffles and morells, and cover all with tome more ſliced 
ham peppered ; fill the diſh with gravy ; cover it; let the 
cruſt be pretty thick; bake the pie well, and add to it ſome 
rich gravy when it is taken out of the oven. If to be eat 
cold omit the gravy. | | 

To make a Yorkſhire Chriſtmas Pie. 

MAKE a good ſtanding cruſt, the wall and bottom muſt 
be very thick; then take a turkey and bone it, a gooſe; a 
fowl], a partridge, and a pigeon; ſeaſon them well—Take 
half an ounce of cloves, half an ounce of black pepper, beat 
fine together, two large ſpoonfuls of ſalt ; flit the towls all 
down the back, and bone them; put the pigeon into the 
partridge, the partridge into the fowl, the fowl into the 
goole, and the gooſe into the turkey, which mult be a very 
large one; ſeaſon them all well firſt, and lay them in the crutt ; 
cale a hare, wipe it with a clean cloth, joint it and cut it to 
pieces, ſeaſon it and lay it cloſe on one fide; on the other 
ide woodcocks, or any fort of game: let them be well 
ſea ſoned and laid cloſe ; put four pounds of butter into the 
pie, and lay on a very thick lid: it muſt have a very hot 


oven, and will take four hours baking. 


The cruſt will take a buſhel of flour, 


Partridge Pie to be eat hot. 
TAKE three brace of full grown partridges, let them be 


truſſed in the ſame manner as a fowl for boiling ; put into a 
marble mortar ſome eſchalots, and ſame partley cut ſmall, 
the livers of the partridges, and twice the quantity of ba- 
con; beat theſe together, and ſeaſon them with pepper, ſalt, 
and a blade or two of mace : when theſe are all pounded to a 
paſte, add to them ſome freſh muſhrooms, then raiſe the 
cruſt for the pie, and cover the bottom of it with the ſeaſon- 
11g; then lay in the partridges, but no ſtuffing in them ; 
put the remainder of the ſeaſoning about the ſides and be- 
tween the partridges ; then ſtrew over them ſome pepper and 
ſalt, and a little mace, ſome eſchalots, ſome freſh muſh- 
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rooms, and a little bacon, beat fine in a mortar; lay a layer 
of it over the partridges, and ſome thin ſlices of bacon; 
put on the lid. It will take two hours and a halt baking: 
when 1t 1s done take off the 11d and the flices of bacon, and 
ſcum off the fat; put in a pint of rich veal gravy, and 
ſqueeze in the juice of an orange. 


Partridge Pie to be eat cold. 


TAEE fix or eight young partridges, truſs and beat the 


breaſts very flat, ſinge and broil them upon a ſtove over a 
very clear charcoal fire; when they are cold lard them; 
beat ſome bacon in a mortar, and mix it with the livers, 
ſcalded and bruiſed ; put ſome of this into the partridges ; 
then make a ſeaſoning with ſome {ſweet herbs, pepper, ſalt, 
nutmeg, mace, and ſome lemon-peel ſhred very fine : make 
a raiſed cruſt for the pie, and lay upon it a little of the ſtuf- 


fing of the livers of the partridges, over that a little of the 


ſeaſoning, and then lay in the partridges ; ftrew ſome of the 
ſcaſoning over them, then put among them ſome bits of 
butter, and a litthe bacon cut very fine, with a few leaves 
of ſweet baſil, two or three bay-leaves, and a few freſh truf- 
fles : lay theſe amongſt the partridges, and over them a few 
very thin ſlices of bacon ; put on the lid, and ſend it to the 


oven: it will take three hours baking, after which it muſt 


ſtand to be cold. This is the right French partridge pie. 
A Woodcock Pie to be eat cold. 


THIS pie is made very much like the partridge, only the 


entrails are made uſe of: when the woodcocks are picked 
put the entrails by, and truſs them as for roaſting; make 


the breaſt-hone flat, and broil them over ſome clear char- 


coal: when they are cold lard them all over, then pound 


ſome bacon in a marble mortar, mix it with the livers of the 


woodcocks, which alſo bruiſe, with two or three leaves of 
ſweet baſil ; cut the entrails very ſmall, and mix them with 


the other ſeaſoning; raiſe the pie; lay at the bottom ſome. 


of the ſtuffing, and put the reſt into the birds, putting be- 
tween them ſome pounded bacon and freſh butter mixed 
together, with a very little mace, pepper, and ſalt: when 
the pie 1s almoſt filled, take a cutlet, cut quite round a fillet 
of veal, and over that ſome ſlices of bacon, cut very thin; 


then put on the lid: it ſhould ſtand three or four hours, 


according to the quantity of birds : when it comes out of 

the oven ſet it to cool. | 
The French are very fond of theſe cold pies ; and indeed 

they are excellent. A pigeon pie made after this manner, 


the pigeons larded and ſtuffed, is very good. 
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Turbot Pie. 

WHEN the turbot is waſhed, parboil it, and. ſeaſon it 
with a little pepper, ſalt, cloves, mace, nutmeg, and ſweet 
herbs cut fine : when the paſte is made lay in the turbot, 
with ſome yolks of eggs boiled hard, a whole onion (which 
muſt be taken out when the pie is baked ;) lay a great deal 
of freſh butter on the top, and cloſe it up. It is good cold 
or hot, . 
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Salmon Pie. 


MAKE a good puff paſte, and lay it at the bottom of a 
diſh; take ſome of the middle part of a ſalmon and cut it 
into ſmall pieces; ſeaſon them with pepper, ſalt, cloves, | 
and mace ; lay ſome butter upon the paite, then a layer of 
falmon, and then ſome more butter, till it is full: make a 

| forced-meat with an ee] chopt fine, ſome hard eggs, two or 
three anchovies, ſome marrow,. and ſweet herbs, a little 
grated bread, and a few oyſters, ſome pepper, ſalt, and ſpice : 
make ſome gravy with the liquor the eels. were boiled in; . 
put on the lid. | | 
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| Sole Pie. | 
TAKE two pounds of eels, boil them tender, pick the 


.,» fleſh from the bones, put the bones into the liquor the eel; 
were boiled in, with a blade of mace, and falt ; let them 
boil till. there is only a quarter of. a pint of liquor, then 
ſtrain it; cut the fleſh of the eel very fine, with a little 
lemon-peel cut ſmall, alittle falt, pepper, and nutmeg, a1 
few crumbs of grated bread, parſley. cut fine, and:an an- 
chovy ; mix a quarter of a pound of. butter and lay it in 
the diſn; cut the meat from a pair of large ſoles, and take 
off the fins; lay it on the forced-meat, then pour in the li- 
quor the eels were boiled in, and cloſe the pie. A turbot- F. + 
pie may be made the ſame way. The bones ſhould be boiled. 
with a little ſpice, to make gravy to put into it, 


Carp Pie, 
SCALE, gut, and. waſh a brace of.cary very clean ;. take 


a large eel, ſkin it, boil it a little, and mince it; mix it with 
ſwect herbs, and the yolks of hard eggs, ſome anchovies, 


and a pint of oyſters cut very ſmall.;. ſeaſon with . 
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ſalt, mace, cloves, and a little ginger, half a pound of but- 
ter, and the yolks of five hard eggs ; work all together like 
à paſte; ſtuff the carp with this forced- meat, and put them 
into the pie; ſave the liquor the eel was boiled in, put in 
the eel bones, a little mace, whole pepper, an onion, ſome 


ſweet herbs, and an anchovy; boil it till there is about a 


pint, ſtrain it, and: add to it a naggin of white-wine, and a 
lump of butter rolled in flour; boil it up, and pour ſome of 
it into the pie; if there is any forced- meat left after ſtuffing 
the carp, make it into balls, and put it into the pie. Warm 
the reſt of the liquor and pour into it when it is taken out 
of the oven. | | 

Tench Pie. 


LA at the. bottom of the diſh a layer of butter, then 
grate in ſome nutmeg, with pepper, ſalt, and mace; lay in 
the tench, cover them with ſome butter, and pour in ſome 
red wine and a little water, then put on the lid; when it 


comes from-the oven, pour in melted butter, with ſome 
_ gravy in it. 


Trout Pie. 

TAKE a brace of trout, and lard them witlr eels; raiſe 
the cruſt, and lay a layer of freſh butter at the bottom; 
then make a forced-meat of trout, muſhrooms, truffles,., 
morells, chives, and freſh butter; ſeaſon. them with falt, 
pepper, and ſpice ; mix theſe up with the yolks of two raw 
eggs ; ſtuff the trout with this forced-meat, lay them in the 
pie, cover them. with butter, put on the lid, and ſend it to 


the oven; have ſome good fiſh gravy ready to pour into the 
pie when it is baked. 


EF Eel Pie. | 
CUT the eels into pieces; ſeaſon them with pepper and 


ſalt, a very little dried ſage ; put them into a puff paſte, fill 
the pie with water; butter it well. 


Lobſter Pie. 


BOIL a couple of. lobſters, take them out of the ſhells ;- 
ſeaſon them. with pepper, mace, and nutmeg, beat fine; 
bruiſe the bodies, and mix them with ſome oyſters (if in 
ſeaſon) cut fine a ſmall onion, a little parſley, and a little 
grated bread ; ſeaſon with a little ſalt, pepper, ſpice, and 
the yolks of two raw eggs; make this into balls; then 
make ſome good puff paſte, butter the diſh, lay in the tails, 
claws, and balls, cover them with butter, pour in a little 

cullis or gravy, cover the pie; have a little fiſh gravy 
to put into it when it is taken out of the oven. 
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Meat Patties. 


1 HE tins ſhould be about the ſize of a ſmall tea- cup, 
but not ſo deep; lay puff paſte at the bottom, put in ſome 
forced-meat, and cover it with puff paſte; bake them a 
light brown, turn them out; five or {even make a ſide diſh, 


Or, 
Abb to the forced- meat a little veal, or chicken minced, 
and a ſpoonful or two of gravy. 


Or, 


MINCE either veal or cold chicken, a little ſuet, a few 
| ſprigs of parſley ; ſeaſon with pepper, ſalt, and nutmeg; 

ſhake this over the fire with ſome veal gravy, a ſpoonful or 
two of cream, a little flour: fill the patties, which make in 
the following manner.—Lay puff paſte into the tins, rolled 
not too thick, mould them neatly round the edge, with no 
t 3 bake them; fill this cruſt. juſt as it is going to 
table. 1 . | 


i Fiſn Patties. 


TAKE a male carp which has a milt, a tench, and a 
filver eel; boil them a little : take half a dozen oyſters, half 
ftew them, pick the fleſh from the bones of the fiſh, and 
beat it together in a mortar, with the milts of the fiſh, ſome 
- mace, and ſome white wine; mix them well together: 
make ſome rich puff paſte, line the tins with it, then put in 
the forced-meat, with one oyſter and a bit of butter ; put 
on the lid, and bake them. 


| Oyſter Patties. 8 

TAKE fix large oyſters, and a fine ſilver eel, pick the 
meat from the bones, beat it in a marble mortar, with ſome 
pepper, ſalt, two cloves, and as much mountain wine as 

will ſoften it ; make ſome good puff paſte, take one of the 

oylters, wrap it up in the forced-meat, and put to it a piece 
ef butter; cloſe the patties, and bake them, 10 
| | Lobſter 
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Lobſter Patties. 
BREAK the lobſters after oy are boiled, take the meat 


from the ſhells, pull the meat and claws into threads with a 
fork, bruiſe their bodies very fine, take a piece of butter ; 


mix all together, and put them into rich butter, or rich puff 


paſte, then fry them. | 
5 Fried Patties. 


TAKE ſome veal, according to the quantity that are to 
be made, cut it very ſmall; take ſix oyſters cut ſmall, and 
ſome crumbs of bread; mix the oyſter liquor with the bread, 
and a little ſalt; when the ingredients are well mixed, put 
them into a ſtew- pan, with a piece of butter, and ſtir them 
for three or four minutes over the fire; make ſome very 
good puff paſte, roll it out, and cut it in little bits, the ſize 
of half a crown, ſome round, ſquare, and three cornered; 
put a little of the forced- meat upon them, and turn them 
up at the edges, to keep the meat and gravy in; ſet on a 
frying-pan full of hog's-lard, and fry them; it muſt be 


boiling hot. 


F 
DDI N-:6-8 
1 5 Boiled Puddings. : 
I the pudding is to be boiled in a cloth, ſee that it is very 
clean, dip it in hot water, and flour it well ; if in a baſon, 
butter it; always mix the flour with a very little milk firſt, 
which will make the pudding ſmooth. 


3: Beef Steak Pudding. | 
CUT a pound of ſuet very fine, mix it well with half a 


quarter of flour, add ſome ſalt, and mix it up into a ſtiff 
cruſt with cold water, roll it out ; beat ſome rump ſteaks a 


little with the rolling-pin, put them into the cruſt, tie it up 
inacloth; ſet on a pot of water, and when it boils, put in 


the pudding. If it 1s a large one, it will take five hours; 


the ſmalleſt requires two hours. Mutton chops or pigeons 


Veal 
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Veal Suet Pudding. 


JAKE the crumb of a three- penny loaf cut into ſlices, 
two quarts of milk, boiled and poured on the bread, one 
pound of veal fuet, melted down and poured in the milk; 
add to thele one pound of currants, and ſugar to the taſte, 
half a nutmeg, ſix eggs, well mixed together; if baked, 
butter the diſh well. This does-for baking. or boiling. 


Cabbage Pudding, 


TAKE two pounds of beef ſuet, as much of the Jean 
part of a leg of veal; take a little cabbage and ſcald it, then 
-bruiſe the ſuet, veal, and cabbage together in a marble-mor- 
tar; ſeaſon them with mace, nutmeg, ginger, alittle pepper, 
and ſalt; ſome green gooſeberries, grapes, or barberries— 
in winter, fome verjuice; mix them all well together, with 
the yolks of four or five eggs well beat; wrap all up toge- 
ther in: a green cabbage-leaf,.tie1t in a cloth; an hour will 
oll it. LES 
guet Pudding. 

A pound of ſuet ſhred, a quart of milk, four eggs, two 
i tea-ſpoonfuls of grated ginger, a little ſalt, and flour enough 


to make it a thick batter ; boil it two hours: it may be 
-made into dumplings ; boil them half an hour. 


A light Pudding. 

BOIL-ea little nutmeg and cinnamon in a pint of new 
-milk, take out the ſpice; beat eight yolks and four whites 
of eggs; a glaſs of ſweet mountain, a little ſalt and ſugar; 

mix a ſpoonful of flour very ſmooth in a little of the milk, 
then put all together, with the crumb of a half-penny roi! 
-grated ; tie this in a thick cloth, boil it an hour; ſerve it 
vith butter melted, and wine and ſugar poured over it. 


, | Batter. Pudding. | 
A pint of milk, four eggs, four ſpoonfuls of flour, half 
2 grated nutmeg, alittle falt:; tie the:cloth very cloſe, boil 
it three quarters of an hour. —Melted butter. 
N. B. Batter puddings-muſt always be tied cloſe; bread 
. puddings looſe. | | 


TAKE a pint of cream, and the ſame quantity of milk, 
d little ſalt, and ſweeten it with loaf ſugar; make it boil; 
then put in ſome fine Hour, keep it conſtantly ſtirring while 
the flour is put in, till it is thick enough, and boiled enough; #8 
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pour it out, and ſtick the top full of little bits of butter. 


to a ſtiff paſte, then mince it very ſmall; put on a quart of 


it ſtirring all one way till it is thick. 


it two hours. — Sauce melted butter. 
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cloth, boil it an hour, turn it out with care. Melted but- 
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It may be eat with ſugar or ſalt. 


| Another. 
TAKE an egg, and break it into ſome flour, work it up 


milk to boil, put in the minced paſte, with a little falt, 
ſome beaten cinnamon, ſugar, and a piece of butter ; keep 


To make an Oatmeal Pudding after the New-England 
Manner. 


TAKE a pint of whole oatmeal, ſteep it in a quart of 
boiled milk over night ; in the morning take half 'a pound 
of beef ſuet ſhred fine, and mix with the oatmeal and milk, 
ſome grated nutmeg, and a little ſalt, with the yolks and 
whites of three eggs, a quarter of a pound of currants, 
a quarter of a pound of raiſins, and as much ſugar as will 
ſweeten it; ſtir it well together, tie it pretty cloſe, and boil 


Cuſtard Pudding. 


BOIL a piece of cinnamon in a pint of thin cream; a 
quarter of a pound of ſugar ; when cold, add the yolks of 
five eggs well beaten; ſtir this over the fire till pretty thick, 
it muſt not boil ; when quite cold, butter a cloth well, duſt 
it with flour, tie the cuſtard in it very cloſe, boil it three 
quarters of-an hour; when it is taken up, put it into a ba- 
ſon to cool a little; untie the cloth, lay the diſh on the 
baſon, turn it up; if the cloth is not taken off carefully, 
the pudding will break; grate over it a little ſugar.— 
Melted butter and a little wine in a boat. 


8 Quaking Pudding. 
BOIL a quart of cream; when almoſt cold, put to it four 


eggs that have been beaten very well, a ſpoonful and a half 
of flour, ſome nutmeg and ſugar; tie it cloſe in a buttered 


ter and a little wine and ſugar poured over it. 

5 Bread Pudding. 

POUR a pint of boiling milk upon the crumb of a penny 
loaf grated, and two ounces of butter ; a little ſugar and 
nutmeg ; when cold, add four eggs beaten ; mix well all 
together, boil it an hour; if agreeable, add half a pound of 
currants picked and waſhed, —Meltcd butter, a little ſugar, 
and white-wine, 5 

6 H h | Common 
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Common Rice Pudding. 


BOIL a quarter of a pound of rice in a cloth, leave i“ 
room to ſwell ; when it has boiled an hour, untie it, and 
ſtir in a quarter of a pound of butter, ſome nutmeg and 
ſugar; tie it up, and boil it another hour; pour melted 
butter over it. | | — 


Or, 


BOIL a quarter of a pound of rice, and half a pound of 
raiſins two hours ; throw over it grated nutmeg, ſugar, and 
melted butter. | 


A fine boiled Rice Pudding. 


TAKE a quarter of a pound of flour of rice, put it over 
the fire in a pint of milk, and keep it conſtantly ſtirring, that 
it may not ſtick nor burn to the fauce-pan ; when it is of a 
proper thickneſs, take it off, put it into an earthen pan, and 
put to it half a pound of butter while it is hot enough to 
melt it, but not to oil; put to it half a pint of cream, or 
milk, the yolks of eight eggs, the whites of two, with ſugar 
to ſweeten it, the peel of a lemon grated, (grate it off with 
the lumps of ſugar) then put it into china cups, and boil 
them; pour over them melted butter, with a little white- 
wine and ſugar, 

| Tanſey Pudding. 

PUT as much boiling cream to four Naples biſcuits 
_ grated as will moiſten them; when cold, add four yolks of 
eggs, ſome juice of ſpinach, and a very little tanſey-juice; 
it muſt be coloured a light green; a little ſugar; ſtir all 
over a flow fire till it thickens ; when cold, tie it cloſe in 2 
cloth buttered and floured ; boil it three quarters of an 
hour; put it into a baſon, let it ſtand a little, turn it out 
with care; pour round it melted butter and ſugar, 


Almond Pudding. 7 


STRAIN two eggs well beaten into a quart of cream, a 
penny-loaf grated, one nutmeg, fix ſpoonfuls of flour, halt 
a pound of almonds blanched and beaten fine, half a dozen 
bitter almonds ; ſweeten with fine ſugar; add a little 
brandy ; boil it half an hour; pour round it melted butter 

and wine; ſtick it with almonds blanched and ſlit. 


Sago Pudding. 


| BOIL two ounces of ſago in one pint of milk, till ten- 
der; when cold, add five eggs, two Naples das a 1 
randy), 
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brandy, ſugar to the taſte ; Boil it in a baſon.—Melted 
butter and a little wine and ſugar. 


Calf's-Foct Pudding. 


TAKE four feet, boil them tender; pick the niceſt of 


the meat from the bones, and chop it very fine; then add 
the crumb of a penny-loaf grated, a pound of beef ſuet 
ſhred ſmall, half a pint of cream; ſeven eggs, a pound of 
currants, four ounces of citron cut ſmall, two ounces of 
candied orange- peel cut like ſtraws, a nutmeg, a large glaſs 


of brandy; butter the cloth and flour it; tie it cloſe; it 
ſhould boil three hours. 


Biſcuit Pudding. 
POUR a pint of boiling cream or milk over three large 


Naples biſcuits grated ; cover it cloſe ; when cold, add the 


yolks of four eggs, two whites, nutmeg, a little brandy, 
half a ſpoonful of flour, ſome ſugar ; boll this one hour in 
a china baſon ſerve 1t with melted butter, wine, and ſugar, 


A Prune Pudding. 


MIX four ſpoonfuls of flour into a quart of milk, fix 
eggs, only three of the whites, a little ſalt, two tea- ſpoon- 


fuls of beaten ginger, a pound of prunes; tie it in a cloth, 


boil it an hour. —Damſons may be uſed inſtead of prunes, 
but then ſugar muſt be added, 


A very good common Pudding, with Currants. . 
A pound of currants, a pound of ſuet, five eggs, four 


ſpoonfuls of flour, half a nutmeg, a tea- ſpoonful of ginger, 


a little powder ſugar, a little ſalt; boil this three hours. 


An excellent Plumb Pudding. 
ONE pound of ſuet, the ſame of currants, the ſame of 


raiſins ſtoned, the yolks of eight eggs, the whites of four, 


the crumb of a penny-loaf grated, one pound of flour, half 
a nutmeg, a tea-ſpoonful of grated ginger, a little ſalt, a 
imall glaſs of brandy ; beat the eggs firſt, mix them with 
ſome milk ; by degrees add the flour and other ingredients, 
and waat more milk may be neceſſary ; it mutt be very 
thick and well ſtirred ; boil it five hours. 


A Hunting Pudding. 


MIX a pound of flour with a pint of cream, and eight 
eggs that have been well beaten, a pound of beef ſuet, the 
ſame of currants, half a pound of raiſins toned and chop- 
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ped, two ounces of - candied citron, two ounces of candied 


orange cut ſmall, a nutmeg, and a glaſs of brandy ; boil 
_ this four hours. 


Apple Pudding. 


MAKE a puff paſte, roll it near half an inch thick; pare 
and core the apples, fill the cruſt; grate a little lemon- peel, 
(ond a little lemon-juice in winter, it quickens the apples) 
put in ſome ſugar, cloſe the cruſt, tie it in a cloth; a {mall 


pudding will take two hours boiling, a large one three or 
tour, | 


New College Pudding. 


A two-penny loaf grated, four ounces of beef ſuct 
ſhred, and four ounces of marrow, fix ounces of ſcalded 
currants, four of fine ſugar, half a nutmeg, a little ſalt, 
the yolks of ſix eggs, the whites of three, a little brandy ; 
mix all well, and boi] the pudding half an hour; melte.| 
butter, wine, and ſugar : {weetmeats may be added. 


Duke of Buckingham's Pudding, 


HALF a pound of ſuet chopped fine, a quarter of a pound 
of raiſins ſtoned and chopped, two eggs, a little nutmeg and 
ginger, two ſpoonfuls of flour, a little ſugar to the taſte ; 


tie it cloſe, boil it four hours at leaſt ; ſerve it with:melted 


butter, ſack, and ſugar. 


Duke of Cumberland's Pudding. 


FLOUR, grated apple, currants, chopped ſuzt, ſugar, of 
each fix ounces; fix eggs, a little nutmeg and ſalt; boil it 
two hours at leaſt ; melted butter, wine, and ſugar. 


An Herb Pudding. 


TAKE a quart of grotts, ſteep them in warm water half 
an hour; take a pound of hog's-lard, cut it in little bits 
take of ſpinach, beets, parſley, and leeks, a handful of each, 
three large onions chopped ſmall, three ſage-leaves cut fine; 
put in a little ſalt, mix all well together, and tie it cloſe, 


It will require to be taken up in boiling, to looſen the ſtring 


a little. | 
A. Spinach Pudding. 

TAKE a quarter of a peck of ſpinach, pick and waſh it 
clean, put it into a ſauce- pan with a little ſalt ; cover it cloſe 
and boil it tender, throw it into a fieve to drain, and then 
cut it ſmall ; beat up fix eggs, and mix them with half a 
pint of cream or milk, a ſtale roll grated fine, a little nut- 
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meg, and a quarter of a pound of melted butter; ſtir all 
| well together, put it into the ſauce-pan the ſpinach was 
ſtewed in; keep it ſtirring till it begins to be thick, then 
| wet the pudding-cloth, and flour it well ; tie it up, and 
boil it an hour; turn it into a diſh, and pour over it melted 


butter, with a little Seville orange ſqueezed in it, and 
f | A boiled Lemon Pudding. 1 
IAE two large lemons, pare them thin, and boil them , 
in three waters till they are tender; then beat them in a 1 
mwmortar to a paſte; grate a penny-loaf into the yolks and 1 
* whites of four eggs well beaten, half a pint of milk, and a | 
quarter of a pound of ſugar; mix all theſe well together, ö ö 
put it into a wooden diſh well buttered, and boil it half an F 
* 1 
hour. | | ) 
Thy if 
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DUMPLINGS. 


4 5 Buet Dumplings, with Currants. 
8 A PINT of milk, four eggs, a pound of ſuet, à pound 


of currants, a little ſalt and nutmeg, two tea-{poonfuls of 
| ginger, what flour will make it into a light paſte ; when 
the water boils, make the paſte into dumplings, rolled with 
a little flour, the ſize of a gooſe egg; throw them into the 


water, move them gently, to prevent their ſticking : a little. 
more than half an hour will boil them. | | 
5 | Norfols Dumplings... 

0 MAKE a batter with a pint of milk, two eggs, a little 
falt, and ſome flour; drop this in little quantities into a pan 

> of boiling water; they will be done in three minutes; throw 

them into à ſieve or cullender to drain. 
* 


I Raſberry Dumplings, 

1 ; MAKE a good puff paſte; roll it, ſpread over it raſberry 

am; roll it up, and boil it a good hour; cut it into five. 
ſlices F pour melted butter in the diſh; grated ſugar 
round, . | g | | | 
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Pennyroyal Dumplings. 

THE crumb of a penny-loaf grated, three quarters of a 
pound of beef ſuet, the ſame of currants, four eggs, a little 
brandy, a little thyme and pennyroyal, a handful of parſley 
ſhred ; mix all well, roll them up with flour; put them into 
cloths : three quarters of an hour boils them. 


Yeaſt Dumplings. 
A POUND of flour, a ſpoonful of yeaſt, a little ſalt ; 


make this into a light paſte, with warm water, let it lie nc 
an hour; make it into balls, put them into little nets 5 when 
the water boils, throw them in; twenty minutes will boj] 


them: keep them from the bottom of the pan, or they will 
be heavy. 


| Apple Dumplings. 
PARE the apples, and core them whole; fill them with 


marmalade, or tugar ; make a hole in a piece of puff paſte, 
lay in an apple, put another piece of paſte at the top, clo 
it round the apple; put them into cloths ; boil them thre 
quarters of an hour. 


Pigeon Dumplings. 


SEASON them well; put them ſingly into a piece of puff 


paſte, rolled half an inch thick; tie them in cloths ; boil 
them two hours. 


TTT TTT TTT TTT 144. ＋ 4 K. TT. T l... . F TT 414 


BAKED PU D DIN GS. 
Yorkſhire Pudding baked under Meat. 


A QUART of milk, three eggs, a little ſalt, ſome grate 
ginger, and flour enough to make 1t as a batter pudding ; 
put it into a ſmall tin dripping-pan, of a ſize for the pur- 
pole; put it under beef, mutton, or veal while roatting ; 
when brown, cut it into four or five lengths, and turn it, 
that it may brown on the other ſide. 
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pudding; then ſtir into it a quarter of a pound of butter, 


and three whites of eggs; beat them well up all together; 


eggs, two whites, the juice and rind of a lemon, five or fix 
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\ 
Bread Pudding. 


BOIL one pint of milk, with a bit of lemon-peel ; when 

it has boiled, take out the peel, and ſtir in a quarter of a 
ound of butter, ſome nutmeg, and ſugar ; when the butter 
is melted, pour it over four ounces of grated bread ; cover 
it; when cold, add three eggs well beaten ; butter a diſh, 
and pour this in juſt as it goes to the oven. 


A plain Pudding. 


TAKE a pint of milk, boil in it three laurel-leaves, a 
little grated lemon- peel, and a bit of mace; then ſtrain it 
off, and with a little flour make it into a pretty thick haſty 


two ounces of ſugar, half a ſmall nutmeg grated, five yolks 
pour it into a dith and bake it. 


Common Whole-Rice Pudding. 


TO half a pound of whole rice waſhed, add three pints 
of milk, a quarter of a pound of butter cut into bits, ſome 


cinnamon, ſugar, and grated nutmeg ; an hour and a half 
will bake it. | 


Ground-Rice Pudding, 


TO fix ounces of rice, one quart of milk; ftir this over 
the fire till thick; take it off, put in a piece of butter the 
ſize of a walnut; when juſt cold, add eight yolks of eggs, 
four whites, weil beaten ; raſp the peel of a lemon, and put 
to it ſome ſugar with the juice, then mix all toge her; puff 
paſte at the bottom of the diſh : half an hour bakes it. 


Or, | 5 = 


1 892 
K 


FOUR ounces of butter, four of ſugar, four volta of | 


ſpoonfuls of milk, two of rice; ſtir all over the fire: bake 
it with or without puff paſte. 


Rice Pudding, with Currants. 


BOIL three quarters of a pound of ground rice in three 
pints of milk, tili thick; then add one pound of beef ſuet 
thred, one pound of currants, the crumb of a penny-loaf 

ted, a quarter of a pound of ſugar, one nutmeg, a little 
weet mountain or brandy : one hour will bake it, 


Tanſey : 
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Tanſey Pudding. 


BEAT twelve yolks, and four whites of eggs; put to 
them one quart of cream ; colour this with the juice of ſpi- 
nach, and a little tanſey; a little ſalt, ſome nutmeg, a hand- 
ful of flour; about half an hour will bake it: a briſk, but 
not a ſcorching oven. Garniſh with quartered Seville oran- 
ges, and candied peel. 


Almond Pudding. 7 

PUT one pint of milk ſcalding hot to half a pound of 4 

beef ſuet ſhred, almoſt a penny loaf grated, half a pound of +3 
ſweet almonds blanched and beaten, and a few bitter; when 
cold, add four yolks of eggs, two whites, a little ſugar, 
nutmeg, and falt, ſome candied orange and lemon-pecl 


ſliced ; mix all together; put it into a dith when going to ; 
the oven : about three quarters of an hour will bake it. x 


Vermicelli Pudding. 


BOIL two ounces of vermicelli in a pint of new milk, Fo 
till ſoft, with a little cinnamon; when cold, add a quarter A 
of a pint of good cream, five yolks of eggs, a quarter of a : 
pound of butter, a little ſugar; bake it. | : 8 


Cumberiand Pudding. 
MAKE a pant of milk into a thick haſty pudding; 


when almoſt cold, ſtir in a quarter of a pound of butter, 
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cruſt at the bottom. | | 13 
Apple Pudding. | 


four eggs, ſome ſugar, nutmeg, and grated ginger, a good 6 
ſpoonful of brandy ; butter the diſh : one hour will bake it. 5 
A. quarter of a pound of currants may be added. 5 

French Pudding. 5 

TAKE twelve eggs, beat them well, (leave out half the ; 
whites) one pound of melted butter, one pound of ſugar 1 
beat very fine, a nutmeg grated, the peel of one Seville 4 
orange, the juice of one and a half: the butter and ſugar 4 

to be well mixed together, and the nutmeg and pecl to be x 
mixed ſeparate; put them together in a diſh, with a thin 1 


SCALD ten or twelve large apples, or codlins, pulp 
them when peeled, through a ſieve; ſtir in a quarter of a 
pound of butter, half a pound or more, of ſugar, beaten 
and ſifted; the rind-of a lemon or orange grated, and the 

juice, 
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through a ſieve; put to them half a pound of ſugar, the 


of a diſh; lay into it fix ounces of millet, a quarter of a 


pints of milk. 


and beat fine in a mortar, a quarter of a glaſs of brandy, 
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juice, the yolks of five eggs, a little cream; bake it with 
a puff paſte, 


Green Codling Pudding. 


GREEN ſome codlings as for a tart, rub them through 
a ſieve, with as much juice of ſpinach or beets as will make 
the pudding green ; four eggs well beaten, with near half a 
pound of butter, half the crumb of a penny loaf, a little 


brandy, and lemon-juice if the codlings are not ſharp; puff 
paſte round the diſh : half an hour will bake it. 


Gooleberry Pudding. 
RUB a pint of green gooſeberries that are ſcalded, 


ſame of butter, two or three Naples biſcuits, four eggs well 
beaten z mix it well: bake it half an hour. 


Apricot Pudding, 


PARE ten or twelve apricots, ſcald, ſtone, and bruiſe 
them; put a pint of boiling cream to the crumb of a penny 
loaf grated z when cold, add the yolks of four eggs, ſugar 


to the taſte, a little brandy ; bake 1t half an hour, with 
puff paſte. | 


5 Millet Pudding. 
SPREAD a quarter of a pound of butter at the bottom 


pound of ſugar: when going to the oven, pour over it three 


Carrot Pudding. 


SCRAPE three or four carrots very ſmall, mix them 
with the crumb of two penny loaves grated; pour over this 
a quart of boiling cream; when cold, add ſeven yolks of 
eggs, four whites well beaten, a quarter of a pound of ſu- 


gar, very little ſalt, ſome nutmeg, a little brandy : bake 
it an hour, with puff paſte. 


Another, ö 


MAKE a cuſtard with a pint of milk and four eggs; 
mix it with four ſpoonfuls of boiled carrots that have been 
rubbed through a ſieve, two vunces of almonds blanched 


ſome citron, with candied orange and lemon- peel cut into 


long 
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long ſlips: half an hour will bake it. Boll four laurel- 
leaves and a bit of lemon- peel in the cuſtard. 


Sippet Pudding. 
CUT a penny loaf exceedingly thin; lay a layer of it in 


the bottom of a diſh, and a layer of marrow or beef-ſuet, a 
layer of currants, then bread ; ſo till the diſh is full; mix 
four eggs with a quart of cream, a nutmeg, a quarter of 
a pound of ſugar : bake it half an hour. | | 


Bread and Butter Pudding. 


CUT a penny loaf into thin ſlices of bread and butter; 
lay ſome of them into a diſh buttered, then a few currants, 
bread and butter, and fo on, in layers; beat four eggs, 
put them into a pint of milk, a little nutaneg, ſome ſugar : 
half an hour will bake it. = | 


Potatoe Pudding. 


MASH a pound of boiled potatoes, the mealy ſort; Iu 
to them a quarter of a pound of butter, the yolks of four 
eggs, one white, ſugar to the taſte, a little brandy, fome 


cut thin; bake it half an hour: a puff paite, 


Bean Pudding. 
6 BOIL the beans, take off the huſks, maſh them, and 
4 add the other ingredients as for the potatoe pudding. 


Quince Pudding. 


TAKE ſome quinces and ſcald them till they are ſoft, 


then pare them very thin; put to them ſome ſugar, ginger 
powdered, and a little cinnamon; beat up the yolks of four 
eggs, and mix them with a pint of cream; put it to the 
quinces, and beat all up well together; it muſt be made 
pretty thick with the quinces. A pudding may be made in 
this manner with apricots, apples, or white pear-plumbs, 


French Barley Pudding. 


TO a quart of cream put fix eggs well beaten, but only 
three of the whites; then ſeaſon it with ſugar, Rutmeg, a 
little ſalt, ſome orange-flower water, and a pound of melted 
butter; mix with it fix handfuls of French barley? boiled 
tender in milk; butter a diſh, put it in and bake it. 
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nutmeg, a naggin of cream, a little orange-peel and citron 
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Ratafia Pudding. 
TAKE five freſh laurel-leaves, and let them boil in a 


quart of cream; take the leaves out when the cream has 

once boiled, and put in a pound of Naples biſcuit ; add to 
; theſe half a pound of butter, a glaſs of ſack, ſome grated 
0 nutmeg, and a very little baſket-ſalt ; when the ingredients 
are mixed, take it off and cover it up, and let it cool by de- 
grees; then blanch two ounces of ſweet almonds, beat 
them to a paſte, and beat up. the yolks of five eggs, and as 


| ; the cream cools put in the eggs and almonds ; mix them all 
well together, put it into a diſh, grate over it ſome fine 
ſugar, ſend it to the oven: half an hour will bake it. 
; | A light baked Pudding. 


TAKE eight eggs, beat them well, then mix them 
> with half a pound of butter, half a pound of loaf-ſugar, 
and ſome grated nutmeg ; ſet theſe on the fire till thick, 
then put it into a baſon to cool; roll a good puff paſte very 
thin round a diſh, put in the pudding, and bake. it in a mo- 
derate oven: half an hour will bake it. 


Lemon Pudding. 


GRATE two Naples biſcuits, and the rind of two le- 
mons : add the juice of one, half a pound of melted butter, 
half a pound of ſugar, the yolks of ten eggs, five whites, 
half a pint of cream; puff paſte round the diſh ; bake it 
about three quarters of an hour. | 


An exceeding fine Lemon Pudding. 


EIGHT ounces of butter, eight ounces of ſugar, three 
middling lemons ; the lumps of 

rind; put them into the ſauce- pan to the butter; take the juice 
of the lemons and put it, with a cup of water, to the reſt 
of the ingredients; ſet it over the fire to ſimmer till it is 
thick, keep it ſtirring; then take eight eggs, only four 
” whites, beat them well; put all, well mixed, into a diſh, 
with ſome puff paſte round it: half an hour will bake it. 
N. B. The eggs muſt not be mixed with the reſt of the 
ingredients till they are cold. 


1 


Orange Pudding. 5 
POUR boiling water on the peel of three Seville oranges, 
let it ſtand a little, then beat them in a mortar; add fix 


ounces of ſifted ſugar, half a pound of melted butter, the 
| ; Juice 


ſugar muſt rub off all the 
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Juice of one orange and one lemon, the yolks of twelve 
eggs ; puff paſte round the diſh : bake it half an hour. 


To make an Orange Pudding, after the New-England 
Manner. 


pound of lump ſugar; take the yolks of ten eggs, well 
beaten; melt a full half pound 2 butter thick; mix theſe 
well together with a quarter of a pound of blanched al- 
monds well beaten, with a little orange- flower water, the 
peel of one of the oranges grated ; put a thin cruſt at the 
bottom of the diſh. 


Marrow Pudding, 


POUR a pint of cream on the crumb of a penny loaf 
grated, a pound of marrow ſliced, four eggs, ſugar and 
nutmeg to the taſte, two ounces of ſliced citron: three 
quarters of an hour will bake it: add currants, if agree- 

able. | 5 
| | Italian Pudding. 

GRATE the crumb of a penny French roll, put to it a 
pint of cream, ten eggs beaten, a nutmeg, twelve pippins 


ſliced, a little red wine, orange-peel ſliced, ſugar to the 
taſte ; bake it half an hour, | | 


hs 


Sago Pudding. 


bit-of lemon-peel, till it 1s ſoft and thick : grate the crumb 
of a halfpenny roll, put to it a glaſs of red wine, four ounces 
of chopped marrow, the, yolks of four egg well beaten, 
ſugar to the taſte : when the ſago is cold, . put theſe ingredi- 
ents to it; mix all well together; bake it with a puff paſte: 
when it comes from the oven, ſtick over it citron cut into 
pieces, and almonds blanched and cut into ſlips. 


Sweetmeat Pudding. 


SLICE thin of orange, lemon peel, and citron, an ounce 
each; lay them at the bottom of a diſh' on puff paſte ; put 
to them half a pound of melted butter, ſeven yolks and two 
whites. of eggs, five ounces of ſugar ; pour this into the 
diſh when going to the oven: a little more than half n 
hour will bake it, At +: 


Little 


SQUEEZE the juice of three Seville oranges on half a 


BOIL two ounces of ſago, with ſome cinnamon, and a 
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Little Citron Puddings. 


THE yolks of three eggs beaten, half a pint of cream, 
one ſpoonful of flour, two ounces of citron cut thin, fu 
to the taſte; put this into large cups buttered ; bake them 
in a pretty thick oven ; turn them out, 


New College Pudding fried. 
ONE penny loaf grated, half a pound of beef ſuet ſhred, 


one pound of currants, half a nutmeg, a little ſalt, two 
ſpoonfuls of cream or-milk, two or three eggs; it muſt be 
near as ſtiff as a paſte; make this into rolls in the ſhape of 
an egg; fry them gently over a clear fire, in near half a 
pound of melted butter ; let them be of a nice brown all 
over. For ſauce—butter, wine, and ſugar; if agreeable, 
add ſweetmeats. This will make about half a dozen. 


Lady Sunderland's Puddi ngs. 


A PINT of cream, eight 8 leave out three whites, 
five ſpoonfuls of flour, and half a nutmeg; when they are 
going to the oven, butter ſmall baſons, fill them half full, 
baſte them half an hour, grate ſome ſugar over them. For 
ſauce—melted butter, wine, and ſugar. When they are 
baked turn them out of the baſons, and pour ſome of the 
{ſauce over them. „ | 


TTT TTT TL HA r LL K . K. 4. L 4 L C4 L LTL LAL TT ANNAN 
n rn 
To make Water Fritters. 


x5 batter muſt be very thick; take five or fix ſpoon- 
fuls of flour, a little (alt, a quart of water, the yolks and 
whites of eight eggs well beat, with a little akk ; ſtrain 
them through a hair ſieve; and mix them with the other in- 
gredients; the longer they are made before they are fried 
the better: juſt * they are fried, melt half a pound of 
butter, and beat it well in. The beſt thing to fry them in 
is lard: do not turn them. | | 


Common Fritters. 


THREE quarters of a pint of ale, not bitter, three · eggs, 
as much flour as will make it thicker than a batter pud- 
Ii ding, 
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ding, a little nutmeg, and ſugar; let this ſtand fix or eight 
minutes : drop them with a ſpoon into a pan of boiling 
lard, drain them, grate ſugar over them : eat them with 
melted butter, wine, and ſugar. | 


Plain Fritters. 


PUT a pint of boiling cream, or milk, to the crumb of a 
penny loaf grated ; mix it very ſmooth ; when cold, add 
the yolks of five eggs, near a quarter of a pound of ſifted 
ſugar, ſome nutmeg grated ; fry them in hog's lard ; pour 
melted butter, wine, and ſugar, into the diſh. Currants 
may be added. 


Cuſtard Fritters „a pretty Diſh. 


BEAT the yolks of eight eggs, with one ſpoonful oi 
flour, half a nutmeg, a little ſalt, and brandy ; add a pint 
of cream; ſweeten this, and bake it in a ſmall diſh ; when 
cold cut it into quarters; dip them in batter made of half 
a pint of cream, a naggin of milk, four eggs, a little flour, 
a little ginger grated ; fry them a light brown, in good lard 
or dripping : ſerve them hot; grate ſugar over them. 


| | Clary Fritters. 

BEAT two eggs very well, with one ſpoonful of brandy, 
the fame of cream, two ſpoonfuls of flour, ſome nutmeg, 
fifted ſugar to the taſte; waſh and dry the clary-leaves, dip 
them in the batter ; fry them in lard ; eat them with Seville 
orange and melted butter, 


Vine-Leaft Fritters. 


TAKE a naggin of brandy, a little white wine, ſome 
raſped lemon-peel, and a ſpoonful of powdered ſugar ; mix 
theſe well together in a ſoup-plate, then take ſome ſmal! 
freſh vine-leaves, cut the ſtalks very cloſe, and put the leaves 
into this mixture: mix up ſome white-wine and flour into a 
moderate thick batter; pat on a ſtew-pan, with a great deal 
of butter in it; when it is boiling hot drop in the fritters, 
take a leaf out of the brandy for every fritter : when they 
are a fine brown, ſtrew them with ſugar, and glaze them 
with a ſalamander: ſend them up hot. | 


Apple Fritters. 


PARE ſome ſmall apples; core and ſlice them; make 1 
batter with three eggs, a little grated ginger, near a pint of 
cream or milk; a glaſs of brandy, a little ſalt, and flour 
| 1 7 enough 
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1 enough to make it thick; put in the apples; fry them in 
lard. 


Apple Fritters without Milk or Eggs. 


1 LET the apples be quartered, cored, and lliced ; mix a 
| naggin of brandy, the ſame of mountain, ſome grated lemon- 


peel, pounded cinnamon, and ſugar to the taſte ; mix theſe 
well; fry them in lard, 


eee 


Tanſey Fritters. | 

POUR a pint of boiling milk on the crumb of a penny- 
' loaf grated; when cold, add a ſpoonful of brandy, ſugar to 
: the taſte, the rind of half a lemon, the yolks of four eggs, 
F ſpinach and wager Fromm to colour it; mix this over the fire, 
| with a quarter of a pound of butter, till thick ; let it ſtand 
> near three hours; drop this, a ſpoonful to a fritter, into 
bꝛoiling lard. 
; | Raſberry Fritters. | 
1 GRATE two Naples biſcuits, or the crumb of a French 


roll; put to either a pin. of boiling cream; when this is 
cold, add to it the yolks of four eggs well beaten ; beat all 
well together with ſome ra{berry-juice ; drop this into a pan 
of boiling lard, in very {mall quantities; ſtick them with 
blanched almonds fliced, | 


_ Currant Fritters without Eggs. 


HAF a pint of ale, not bitter; ſtir into it flour to make 
it pretty thick, a few currants; beat this up quick; have 
the lard boiling, throw in a large ſpoonful at a time. 


— 


| Rice Fritters. 
TAKE a quarter of a pound of rice, boil it in milk till 


it is pretty thick, then mix it with a pint of cream, four 
eggs, ſome ſugar, cinnamon, and nutmeg, fix ounces of 


currants waſhed and picked, a little ſalt, and as much flour 
as will make it a thick batter; fry them in little cakes in 
55 boiling lard, The fauce—waite fugar and butter. 

19 Carrot Fritters. 


TAKE two or three boiled carrots, beat them with a ſpoon 
till they are a ſmooth pulp; put to every carrot two or three 
eggs, a little nutmeg; to three carrots put a handful of 
flour; wet them with cream, milk, or ſack; add to them as 
much ſugar as will ſweeten thera; beat them well half an 
hour, and fry them in boiling lard; ſqueeze over them a 
Seville orange, and ſhake ſome fine ſugar over them. 


Iiz Pats, 
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Pats de Putain. 


CUT ſome candied lemon-peel very fine, put a ſtew-pan 
on the fire with ſome water or milk in it, a little ſalt, a piece 
of freſh butter as big as a walnut, and a little lemon-peel 
cut very imall ; let this boil ſome time over a ſtove, then put 
in two handfuls of flour, ſtir it immediately with the utmoſt 
ftrength, and make it into a good paſte ; then take it off, 
and work in a dozen eggs, two and two at a time, then ſet 
it by in a diſh; ſet on a large ſtew-pan, with a good quan- 
tity of hog's-lard; when it is melted very hot, dip in the 
handle of the ſcummer, and form the fritters 3 fry them 
brown, and put them into a hot diſh : pour on them ſome 
orange-flower water, and ſhake over them fome ſugar. 


Point de jour Frittcrs. 
TAKE a glaſs of mountain, and a large ſpoonful of 


brandy; mix two handfuls of flour to ſome milk luke- 
warm, with the brandy and wine, and work it into a paſte; 
beat up the whites of four eggs to a froth, and mix them 
with the batter z. then add to them half an ounce of candied 
citron- peel, half an ounce of freſh lemon-peel grated, ſome 
ſalt, and ſugar ; let it be all well beat up together; then ſet 
on a ſmall deep ſtew-pan with a good quantity of hog's- 
lard ; when it is boiling hot drop in ſome of the batter 
through a tin funnel made on purpoſe, with a large body 
and three pipes; hold the funnel over the boiling lard, and 
pour the batter through it with a ladle ; it is to be kept 
moving over the pan till all is run out; this from the three 
ſtreams ſhapes the fritters : when the batter is all out, turn 
the fritters, for they are ſoon brown; then put one at a tim? 
upon a rolling-pin, and they will be the ſhape of a rounded 
leaf, which is the proper ſhape of theſe fritters : there is great 
nicety required in making them; they are an elegant dith: 
when the firſt is made, it ſhould be a pattern for the reſt ; it 
it is too thick, pour in the Jeſs batter for the next; if too 
thin, a little more; but this is {ſeldom the caſe. The ſtew- 
pan ſhould not be broader than a plate: the lard mult bz 
very fine, and boiling hot. | 


Chicken Fritters. 


SET on a ſtew-pan with ſome new milk, as much flour 
of rice as will be wanted to make it of a tolerable thick- 
neſs ; beat three or four eggs, the yolks. and whites toge- 
ther, and mix them well with the rice and milk ; add to 
them a pint of rich cream; ſet it over a ſtove, ſtir it well; 
put in ſome powder ſugar, ſome candied Lag 2 

| | Mal!; 


Py . : * 
S . D 
r ng OI IE OCs 
— . e . n 
- 


. # 4 * b ha. ren N . — 
r n * 1 
TTT 


. 
5 
13 
"0 71 
5 
. 
L: 
3 


"Hz 
* 
3 
"x: 
5 


„ 
doe Res > * 


THE LADY's ASSISTANT. 365 


ſmall, and ſome freſh grated lemon- peel cut very ſmall 3 


then take all the white meat from a roaſted chicken, pull it 
into ſmall ſhreds, put it to the reſt of the ingredients, and 
ſir it all together, then take it off; it will be a very rich 


paſte; roll it out and cut it into ſmall fritters; fry them in 


boiling lard : ſtrew the bottom of the diſh with fine ſugar 


powdered : put in the fritters, and ſhake ſome ſugar over 
them. | | 


Bilboquet Fritters. 


BREAK five eggs into two handfuls of fine flour, put 
milk enough to make it work weil together; then put in 
ſome falt, and work it again; when it is well made, put in 
a tea-ſpoonful of powder of cinnamon, the ſame quantity 
of lemon-peel grated, and half an ounce of candied citron 
cut very ſmall with a pen-knife; put on a ſtew- pan, rub it 
over with butter, and put in the paſte; ſet it over a very 
gentle fire on a ſtove, and let it be done very gently, with- 
out ſticking to the bottom or ſides of the pan; when it is in 
a manner baked, take it out and lay it on a diſh: ſet on a 
ſtew-pan with a large quantity of lard; when it boils cut. 
out the paſte the ſize of a finger, and then cut it acrols at 
each end, which will rife and be hollow, and have a very 
good effect; put them into the boiling lard : there muſt be 
great care taken in frying them, as they riſe ſo much. 
When they are done, ſift ſome ſugar on a warm diſh, lay on 
the fritters, and ſift ſome more ſugar. over them. | 


German Fritters. 


TAKE ſome well taſted criſp apples, pare, quarter, and 
core them; take the core quite out, and cut them in round 
pieces; put into a ftew-pan a naggin of French brandy, a 
table ſpoonful of fine ſugar powdered, and a little cinna- 
mon: put the apples into this liquor, and ſet them over a 
very gentle ſtove, ſtirring them often, but not to break them 
ſet on a ſtew-pan with tome lard, when it boils, drain the 
apples, dip them in ſome fine flour, and put them into the: 
pan, they will be brown and very good; ſtrew ſome ſugar 
over a diſh, and {et it on the fire, lay in the fritters, ſtrew a 


little ſugar over them, and glaze them over with a red hot 
lalamander, 


113 PANCAKES, 
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PFAWCATE 5 
Common Pancakes, ” 


ms eggs, a pound of flour, and a pint of milk, or 
cream; put the milk to the flour by degrees; a little ſalt 
and grated ginger: fry them in lard ; grate ſugar over 
them, | | „„ 

Worceſterſhire Pancakes. 


THE yolks of twelve eggs, four whites, beat them well; 
add one quart of cream, ſix ſpoonfuls of flour, two of 
brandy, one nutmeg, a quarter of a pound of melted butter; 
a little ſalt: for the firſt pancake rub the pan with a bit of 
cold butter; fry them without any thing elſe in the pan: 
they muſt be very thin, clapt hot one upon another for a- 
bout a dozen, and cut through when eaten. 

If they are made with milk, double the quantity of 
butter. | 


To make Scotch Pancakes. 


To a pint of cream, take the yolks of eight eggs, the 
whites of fix, a quarter of a pound of butter, three ſpoon- 
fuls of flour, a little. white-wine, ſugar, and nutmeg; put 
the butter into the cream, and ſet it over the fire till it boils, 
then take it off; beat up the eggs well with the white-wine, 


then mix it, and beat it up well with the cream, and the 


other ingredients, till it is a fine batter ; put ſome butter 

into a ſmall frying-pan, when it is melted put in a little 

batter, fry it till it is juſt brown next the pan; then turn 

it into a diſh, with a little ſugar ſtrewed on it; put ſome 

more batter in the pan, fry it as before, and then ſtrew ſome 
more ſugar over it. 


Rice Pancakes. 


TAKE half a pound of rice, clean picked and: waſhed, 
boil it till it is tender, and all the water boiled away; put 
it into a tin cullender, cover it cloſe, and let ſtand all night; 
then break it very ſmall; take fourteen eggs, beat, ſtrain 
them, and put them to the rice, with a quart of cream, a 

| | nutmeg 


— ah = . 
y = . . 8 . 4445, 
_ 2 2 Hb" —_— 2 . * een Ya = Kd * 
1 ea — SIC. D 5 . 3 We — p - e's 
wk Tos EL WINES es FVV 8 8 . 
5 S 3 * * RRR 3 


3 8 8 2 © DO 7 * 


we — 
ene, g es 


— 
N 
8 
* 
0 
8 


5 
* 
x 

\ >) 
z 
4. 
3 3 
Ef 
a 
&' 
K| 
15 
3 
ES 
&'] 
* 
0. 
& ” 


* 4 
Fre ee 


1 = 5 1 1 
2 > M$; * 5 
4 f * ** . . - lp 143. 3 3 n % 5 — 
2 DEAE on ee A EL a og a Agnes ISI ny 4% 8 
5 n MA i "of ITE mt . r 2 Oo RD 5 3 r Z = 
Tf... ĩ ĩͤ aig ns, ie 2 9 2727 ee Eh 


THE LADY's ASSISTANT. 367 
nutmeg grated, and a little ſalt, beat it all well together 


then ſhake in as much flour as will hold them together, and 
ſtir in as much. butter as will fry them. | 


Clary Pancakes. 


FOUR. eggs, four ſpoonfuls of flour, a little falt, above a 
pint of milk; mix theſe exceedingly well; make ſome lard 
very hot, with a ſpoon pour in ſome batter very thin; lay 
in fome..clary-leaves waſhed and dried, then a little more 
batter : let them be. a nice brown. 


| Paper Pancakes. 
TAKE ſix new-laid. eggs, beat up the yolks, and half 


the whites ; mix them by degrees into a pint of rich cream, 
three ſpoonfuls of white-wine, one ſpoonful of orange-flower 
water, a little nutmeg, and a ſpoonful of loaf ſugar pow- 
dered : melt half a pound of butter, and let it ſtand till it is 
near cold ; mix by. degrees three ſpoonfuls of flour in the. 


batter, and then in the butter; ſet on the pan and fry them 


like other pancakes ; they mult be very thin. 


. New-England Pancakes. | 
A PINT of cream, five ſpoonfuls of flour, ſeven eggs 


(leave out three whites) a little ſalt; fry them thin in freſh . 


butter; lay ſeven or eight in a diſh; ſtrew ſugar and cinna- 
nom between. | | 
A Bacon Fraze. 


TAKE eight eggs and beat them well together, with a 
little cream and a little flour, like other batter; fry ſome 


very thin ſlices. of bacon, and dip them in this batter, lay 


them in the frying-pan,.pour a little more of the batter over 
them; when one ſide is fried turn them, and pour more of 


the batter. over them, and when both ſides are fried lay them 
in the diſh. | | 


Apple Fraze. 
FRY ſome. thin ſlices of apple, drain them; make a 


| batter with the yolks of three eggs, the whites of two, a 


2 of milk, a little brandy, grated ginger or nutmeg, a 
ittle ſalt; ſome ſugar, flour enough to make it of a proper 
thickneſs ;. drop this in fritters into a pan of boiling lard ; 


lay on every one a ſlice of apple, then a little more batter : 
grate ſugar over them. | | 


Almond 
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Almond Fraze. 
BLANCH and beat half a pound of Jordan almonds, 


about a dozen bitter; put to them a pint of cream, eight 
yolks and four whites of eggs, a little grated bread ; fry this 
as pancakes, in good lard; grate ſugar over them. 


German Puffs. 


PUT a pint of milk into a ſtew-pan, dredge it with flour 
till very thick, and ſtir it over a flow fire till like a paſte; 
when cold beat it well, with the yolks of eight eggs, four 
ounces of ſugar, a little brandy, ſome nutmeg, the rind of a 
{mall lemon grated till very light ; drop this with-a large 
tea-ſpoon into a pan of boiling lard ; if well beat they will 
riſe exceedingly ; drain them. Serve melted butter, wine, 
and ſugar, in a boat. | 
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SWEET PIES; 


Minced Pies without Meat. 


| I AKE fix eggs, boil them hard, and cut them fine, 


pound of raiſins of the ſun ſtoned and cut fine, a pound of 
currants picked, waſhed, and rubbed clean, a large ſpoon- 
ful of tine ſugar powdered, an ounce of citron, an ounce of 
candied orange, both cut fine, a quarter of an ounce of 
mace and cloves, and a large nutmeg, beat fine; mix it all 
together with a naggin of brandy and a naggin of mountain; 
make the cruſt very good; when the pies are made, ſqueeze 
in the juice of a Seville orange and a glaſs of red wine, 


| Minced Pies with Meat. 
BOIL a large freſh tongue till it will peel; or four pounds 


of the inſide of a ſirloin of beef: to four pounds of tongue, 


ſeven pounds of ſuet; chop theſe together; add nine pounds 
of currants waſhed and dried; three pounds of raiſins ſtoned 
and chopped; twelve pippins, and a pound of eggs boiled 
hard and chopped; a little ſalt; cloves, mace, and cin- 
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namon pounded, each half an ounce; two ounces of nut- 
megs grated ; half a pound or more of candied orange, cit- 
ron, and lemon-peel all together, but moſt citron ; the juice 
of eight lemons, a pint of ſack, half a pint of brandy, a 
pound of powder ſugar : mix theſe ingredients thoroughly, 
put them into a pan and ſtir them often; do not cover the 


pan cloſe: theſe ingredients will keep ſome months. If the 


high flavour goes off, add a little more ſpice, lemon-juice, 
and brandy; ſtir the minced- meat often. e 


ts Sweet Patties. | 

THE meat of a calf's: foot which has been boiled ten- 
der, three apples, ſome candied oranges and citron ; chop 
theſe ſmall ; add a little grated nutmeg and pounded cinna- 
mon, the yolk of an egg, a good ſpoonful of brandy, a few 


currants ; puff paſte top and bottom. 


Apple Pie. 


PARE, core, and quarter the apples; lay ſome ſugar at 
the bottom of the diſh, then the- apples; grate a little lemon- 
peel, ſome more ſugar, then more apples, cover the diſh. 
with puff-paſte ; when it comes from the oven take the 
cruſt neatly off, leaving the edge; put in a piece of butter; 


cut the cruſt in eight pieces, which ſtick into the pie. 


Another way. 
LET the pie ſtand to be cold, and make the following 


cuſtard, which pour over, and ſtick the cruſt as before di- 
refted : —The yolks of two eggs, half a pint of cream, a 
little nutmeg and ſugar; ftir this over the fire till it thick- 


ens a little, but do not let it boil; add a little lemon-peel . 


cutlike ſtraws. 
If the apples are to look green, take ſmall codlins, put 


them into a pan with ſome water, lay on the top vine-leaves, 


and a cloth round the cover of the pan to keep in the fteam ; 
when they are ſcalded, peel them; put them again into the 
water in the ſame manner; hang them at a great diſtance 


from the fire till green. They are a good while about. 


N. B. In winter, when apples loſe their ſharpneſs, al- 
ways add a little lemon- juice. A quince or two, or a lit- 


tle marmalade is an addition. 


A Tort Demoy. 
MAKE ſome good puff paſte, and lay it round a diſh, 


= put ſome biſcuits at the bottom, then ſome marrow, and, a 


little. 
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little butter; then cover it over with different kinds of wet 
ſweetmen's, hiſcuits, maccaroons, marrow, and ſo on till 
the diſh is full; then pour on ſome thick boiled cream ſweet- 


ened; put in a ſpoonful of orange-flower water. Half an 
hour wiil bake it. | 


TARTS IN GENERALTL 


Ir to be eat cold, make the ſhort cruſt, 
Apple Tart 
IS made as the pie; but if to eat cold, make the ſhort 


BS - 


| | Another way, | 
PARE two oranges very thin, and boil them in water 


till they are tender, then cut them very ſmall ; pare eighteen 


or twenty pippins, quarter and core them, ftew them very 
gently till they are quite enough, the water muſt but juit 
cover them; then put in half a pound of white ſugar; take 
the orange-peel, cut very fine, and the juice of the oranges, 
let them boil till they are thick, then ſet them to cool; 
make open tarts to put the fruit in, and ſet them in a mo- 
derate oven. | 


Currants, Cheries, &c. 


- CURRANTS and raſberries make an exceeding good 
tart, and do not require much baking, | | 
Cherries require but little baking. 
Gooſeberries, to look red, muſt ſtand a good while in 
the oven. 1 1 


Apricots, if green, require more baking than when ripe. 


5 or halve ripe apricots, aud put in ſome of the ker- 
nels. 5 

Preſerved fruit, as damſons and bullace, require but lit- 
tle baking; fruit that is preſerved high, ſnould not be baked 
at all; but the cruſt ſhould firſt be baked upon a tin the 
ſize the tart is to be; cut it with a marking iron or not, and 
When cold, take it off and lay it on the fruit. 


1 


A Raſberry 
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N A Raſberry Tart with Cream. 
ROLL out ſome thin puff-paſte, lay it in a patty-pan 


lay in ſome raſberries, and ftrew over them ſome very fine 
ſugar; put on the lid and bake it; cut it open, and put in 
half a pint of cream, the yolks of two or three eggs well 
beat, and a little ſugar, Let it ſtand to be cold, before it 
is ſent to bake. 


py GE OC 


oy To make Rhubarb Tarts. 


TAKE the ſtalks of the rhubarb that grows in the gard- 
en, peel it, and cut it the 1ize of a gooſeberry, and make it 
as a gooſeberry tart. 


1 55 Green Almond Tarts; 


TAKE ſome almonds off the tree before they begin to 

Mel ; icrape off the down with a knife; have ready a pan 

with ſome cold ſpring-water, put them into it as fait as 

they are done; then put them into a ſkillet, with more 

ſpring water, over a very flow fire till it juſt ſimmers; change 

the water twice, let them be in the laſt till they begin to be 

tender; then take them out, and put them upon a clean 

cloth, with another over them, and preſs them gently to 

| make them quite dry; then make a ſyrup with double-refi- 

7 ned ſugar, put them into it, and let them ſimmer a little; 
| do the lame the next day; put them into a itone jar, and 

cover them very cloſe, for if the leaſt air comes to them, 

they will turn black; the yellower they are before they are 

taken out of the water, the greener they will be after they 

are done; put them into the ſugar cruſt, put the lid down 

cloſe; let them be covered with ſyrup: bake them in a mo- 

derate oven. | 


| Orange Tarts. 1 
GRATE a little of the outſide rind off ſome Seville- 


oranges, ſqueeze the juice into a diſh, throw the peels into 

water, change it often for two days; then ſet a ſauce- pan 

of water on the fire; when it boils, put in the oranges; 

change the water twice to take out the bitterneſs : when 1 
they are tender, wipe them very well, and beat them in a 4 
mortar till they are fine; then take their weight in double 

refined ſugar, boil it to a ſyrup, and ſcum it very clean; 

then put in the pulp, and boil it all together till it is clear; 3» 

let it ſtand to be cold, then put it into the tarts, and ſqueeze 1 

in the juice: bake them in a quick oven. | | 

Conſerve of oranges makes good tarts, 
90 | 1 be: Lemon 
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little butter; then cover it over with different kinds of wet 
ſweetmex's, hiſcuits, maccaroons, marrow, and ſo on till 
the diſh is full; then pour on ſome thick boiled cream ſweet- 


enced; put in a ſpoonful of orange-flower water. Half an 
hour will bake it. 


TARTS IN GENERAL. 


I- to be eat cold, make the ſhort cruſt. 


Apple Tart 


IS made as the pie; but if to eat cold, make the ſhort 
cruſt, | 


Another way, 


PARE two oranges very thin, and boil them in water 
till they are tender, then cut them very ſmall ; pare eighteen 
or twenty pippins, quarter and core them, ftew them very 
gently till they are quite enough, the water muſt but juit 
cover them; then put in half a pound of white ſugar; take 
the orange-peel, cut very fine, and the juice of the oranges, 
let them boil till they are thick, then ſet them to cool; 
make open tarts to put the fruit in, and ſet them in a mo- 
derate oven. | | 


Currants, Cheries, &c. 


- CURRANTS and raſberries make an exceeding good 
tart, and do not require much baking, Re: 
Cherries require but little baking. | 
Gooſeberries, to look red, muſt ftand a good while in 
the oven. 8 1 | 
Apricots, if green, require more baking than when ripe. 
| Quarter or halve ripe apricots, aud put in ſome of the ker- 
nels. N 
Preſerved fruit, as damſons and bullace, require but lit- 


tle baking; fruit that is preſerved high, ſhould not be baked 


at all; but the cruſt ſhould firſt be baked upon a tin the 
ſize the tart is to be; cut it with a marking iron or not, and 


When cold, take it off and lay it on the fruit. 


A Raſberry 
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A Raſberry Tart with Cream. 
ROLL out ſome thin puff-paſte, lay it in a patty-pan; 


lay in ſome raſberries, and ſtrew over them ſome very fine 


ſugar; put on the lid and bake it; cut it open, and put in 


half a pint of cream, the yolks of two or three eggs well 
beat, and a little ſugar. Let it ſtand to be cold, before it 
is ſent to bake. 


To make Rhubarb Tarts. 


TAKE the ſtalks of th- hubarb that grows in the gard- 
en, peel it, and cut it the 1:ze of a gooſeberry, and make it 
as a gooſeberry tart. 


Green Almond Tar:s, 


TAKE ſome almonds off the tree before they begin to 
Meli ; icrape off the down with a knife; have ready a pan 
with ſome cold ſpring-water, put them into it as fait as 
they are done; then put them into a ſkillet, with more 
ſpring water, over a very flow fire till it juſt ſimmers; change 
the water twice, let them be in the laſt till they begin to be 
tender; then take them out, and put them upon a clean 
cloth, with another over them, and preſs them gently to 
make them quite dry; then make a ſyrup with double-refr- 


ned ſugar, put them into it, and let them fimmer a little; 


do the lame the next day; put them into a ſtone jar, and 
cover them very cloſe, 45 if the leaſt air comes to them, 
they will turn black; the yellower they are before they are 
taken out of the water, the greener they will be after they 
are done; put them into the ſugar cruſt, put the lid down 


cloſe; let them be covered with 1yrup : bake themin a mo- 
derate oven. | 


Orange Tarts. 


GRATE alittle of tic outhde ind t Gune: balls.” 


oranges, ſqueeze the juice into a diſh, throw the peels into 
water, change it often for two days; then ſet a ſauce- pan 
of water on the fire; when it boils, put in the oranges 


change the water twice to take out the bitterneſs : when 
they are tender, wipe them very well, and beat them in a 
. mortar till they are fine; then take their weight in double- 


refined ſugar, boil it to a ſyrup, and ſcum it very clean; 
then put in the pulp, and boil it all together till it is clear; 
let it ſtand to be cold, then put it into the tarts, and ſqueeze 
in the juice: bake them in a quick oven. 
Conſerve of oranges makes good tarts. 5 
| | | 2 Lemon 
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| Lemon Tarts 
ARE made in the ſame way. 


An Almond Tart. ; 
BLANCH ſome almonds, beat them very fine in a mor- 
tar, with a little white-wine and ſome ſugar (a pound of 
ſugar to a pound of almonds) ſome grated bread, a little 
nutmeg, ſome cream, the juice of ſpinach to colour the al- 
monds green; bake it in a gentle oven ; when it 1s done, 
thicken it with candied orange or citron. 


| Another way. | 
BLANCH a pound of ſweet almonds, beat them in a 


marble mortar, moiſten them while beating with the whites 


of eggs; take four yolks of eggs, and mix them with Naples 
biſcuits, ſome freſh grated lemon: peel, ſome preſerved 
lemon-peel, and a little orange-flower water; take the al- 
monds, and mix them with the other ingredients; put in 
fome ſugar; whip up the whites of eight eggs to a ſnow; 
make a puff paſte, lay it at the bottom of the tin, pour in 
the almonds, and lay the whites of the eggs at the top; put 


it into the oven; when it is done, ſift ſome ſugar over the 


top, glaze. it with a red;had ſalamander. 


A Chocolate Tart. 


TAKE a quarter of a pound of raſped chocolate, a ſtick 
of cinnamon, ſome freth lemon-peel grated, a little ſalt, 
and ſome ſugar; take two.ſpoonfuls of fine flour, the yolks 


of ſix eggs well beat and mixed with ſome milk; put all 


theſe into a ſtew- pan, and let them be a little while over 
the fire; then put in a little preſerved lemon-peel cut ſmall, 
and let it ſtand to be cold; beat up the whites of eggs, 
enough to-Toyer it, put it in puff-paſte: when it is baked, 
ft ſome.ſugar over it, and glaze it with a ſalamander. 
| A. Spinach Tart, ; 
TAKE Tome ſpinach, ſcald it in ſome boiling water, 
drain it very dry; ops and ftew it in butter and cream, 
with a very little ſalt, ſome ſugar, ſome bits of citron, and a 
very little orange-flower water; put it in very fine puff paſte. 
| Angelica Tart, | 
PARE and core ſome golden pippins or nonpareils, and 


take the ſtalks of angelica, peel them, and cut them into 
: ſmall 
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ſinall pieces, apples and angelica of each an equal quantity; 
then boil the apples in juſt water enough to cover them, 
with lemon- peel and fine ſugar; do them very gently till 
they are a thin ſyrup, then ſtrain it off, and put it on the fire, 
with the angelica in it; let it boil ten minutes; make a 
puff paſte, lay it at the bottom of the tin, then lay a layer 
of apples and a layer of angelica till it is full; bake them, 
but firſt fill them up with ſyrup. 7 


TO PRESERVE FRUIT FOR TARTS. 


Red Gooſeberries. 
To one pound and a half of gooſeberries, one pound of 


lump- ſugar, boil this to a thin jam; when cold, put over it 


brandy paper and mutton-ſuet melted ; when the tarts are 
made, put in a little raſberry jam. | 


Damſons. 


PRICE them, throw them into ſcalding water for a mi- 
nute, take them clear from the water, ſtrew over them lump- 
ſugar pounded ; the next day pour off the ſyrup, boil and 
ſcum it pour it over the damſons, let them ſtand a day or 
two; boil up the ſyrup again, put in the damſons ; bo 


them up a few minutes (but take care they do not maſh) 


put them into jars 3 when cold, put on ſome brandy paper, 
and pour on mutton- ſuet.— To a pound of fruit allow half 
a pound of ſugar.— Put them in ſuch ſized jars as to bake 


all the fruit when they are opened, for they will not keep 
when the air is admitted. | | 


Dy Bullace. 
DO them as the damſons. 


Currants. 


PUT as much juice of currants to the ſugar as will melt 
it, boil and ſcum it; let the currants be picked, put them 
into the ſyrup, boil them a little, boil them again the 
next day till clear; put over ſome brandy-paper; allow 
one pound of ſugar to a pound and a quarter of fruit. 


Oranges. 


_ PUT them into water at night, the next day boil them in 
three different waters, in each a quarter of an hour; then 
ſlice them, pick out the ſeeds; take the weight of the oran- 
ges in ſugar, juſt wet it, boil and ſcum it, boil up the 
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oranges in it, and repeat it for two or three days when the 
tarts are made, but do not bake the fruit, unleſs it is ne- 
ceſſary; bake the cruſt; when cold, lay in the oranges. 


Tartlets. 


HAVE very ſmall and ſhallow tin pans; butter them, 
and lay in a bit of puff pate, marking it neatly round the 
edges, and leaving a hole in the middle, bake them; when 


they are cool, fill them with cuſtard, or put into each half 


an apricot, raſberry jam, or any preſerved fruit, a little pre- 
ſerved apple, or maxmalade; pour over it cuſtard, with very 
little ſugar in it. 

Crocants 


ARE paſte cut out from a large mould, or ſmall ones; 
when baked, put ſweetmeats under them. They are uſually 
had at a paſtry-ſhop, as few ſervants can cut paſte. 


Iceing for Tarts. 


BEAT the white of an egg; rub it on the tarts with: 
feather, ſift over double refined ſugar. 


Another way. 


MELT alittle butter; rub the tarts with it with a fes- 
ther, and ſift double refined ſugar, 
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CHEESECAKES. 


Paſte for Cheeſecakes, 


Tax as much flour as butter, rub them well together 


with a little fine ſugar; mix it up with warm milk. 


Common Cheeſecakes. 


PUT a quart of milk on the fire; beat eight eggs well; 
when the milk boils, ſtir them upon the fire till it comes t! 


a curd, then pour it out; when it is cold, put in a litt“ 
falt, two ſpoonfuls of roſe-water, three quarters of a pour 


of currants ; put it into puff paſte, and bake it. 
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» enough, drain it; add four eggs well beaten, half a pound 
of butter melted, ſome nutmeg, a ſmall glaſs of brandy 
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5 Rice Cheeſecakes. 
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Almond Cheeſecakes. 


BLANC H a quarter of a pound of almonds ; beat them 
with alittle orange flower- water; add the yolks of eight eggs, 
the rind of a large lemon grated, half a 38 of melted 
butter, ſugar to the taſte; lay a thin puff paſte at the hot- 
tom of the tins, and little ſlips acroſs, if agreeable. Add 
about half a dozen bitter almonds. 


Bread Cheeſecakes. 
SLICE a large French roll, or penny loaf very thin ; 


pour on it ſome boiling cream; when cold, add fx or eight 
eggs, half a pound of butter melted, ſome nutmeg, a ſpoon- 
ful of brandy, a little ſugar, half a pound of currants; puff 
paſte, | = 


Curd Cheeſecakes. 


| BEAT half a-pint of good. curd with four eggs,. four 
ſpoonfuls of cream, ſome nutmeg, a little brandy, half a 
pound of currants; ſugar to the taſte z puff paſte, 


Cheeſecakes without Curd. 


A PINT of cream, half a pound of butter, fix eggs, two 
ſpoonfuls of grated bread, as much cinnamon and mace 
pounded as will lie upon a ſhilling, three ſpoonfuls of ſugar, 
five of currants, near two of brandy ; beat the eggs well, 
then mix all together in a deep pewter-diſh, ſet it on a ſtove, 
ftir it one way till it becomes a ſoft curd ; when cold, put 
it into tins with puff paſte. 


BOIL four ounces of rice either whole or ground, when 


7 ſugar to the taſte; puff paſte. 

13 Citron Cheeſecakes. 

> BOIL near a quart of cream; when cold, add the yolks 
of four eggs well beaten; boil this to a curd; blanch and 
beat two ounces of almonds, about half a dozen bitter; 


beat them with a little roſe-water; put all together, with 
three or four Naples biſcuits, ſome citron ſhred fine; ſugar 
to the taſte ; puff paſte. 


Lemon Cheeſecakes. 


* _ BOIL two lemon-peels, pound them well in a mortar, 
with a quarter of a pound or more of loaf ſugar, the yolks 
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of fix eggs, and half a pound of freſh butter; pound and 


_ them all well together, and fill the patty-pans but half 
ull. EE 


Orange Cheeſecakes 


ARE done in the ſame manner; only boil the peel in two 
or three waters. 


Lemon Cheeſecakes after the New-England manner. 


TAKE half a pound of blanched almonds beat very fine, 
with orange-flower water, the yolks of eight eggs, and four 
whites, the peels of three lemons boiled tender in water ; 
dry them in a cloth, and beat them well in a mortar; take 
a pound of fine ſugar, half a pound of melted butter ; mix 
all well together, bake it lightly in puff paſte, 

N. B. This will keep near a fortnight, 


A Cheeſe-curd Florendine. 


TAKE two pounds of cheeſe-curd, break it to pieces; 


take a pound of blanched almonds finely pounded, with a 


little roſe-water, half a pound of currants clean waſhed and 


picked, ſome ſtewed ſpinach cut ſmall; ſweeten it with 
fome ſugar; mix it all well together; lay a puff paſte in 
the diſh, put in the ingredients, cover it with a thin cruſt 
rolled and laid acroſs; bake it in a moderate oven : it takes 
half an hour: the top cruſt may be cut in any ſhape. 


A Florendine of Oranges and Apples. 


TAKE half a dozen oranges, fave the juice, and take out 
the pulp, lay the rinds in water twenty-four hours, but 
change the water three or four times; then boil them in 
three or four different waters, then ſtrain the water off, put 
them and their juice with a pound of ſugar, and ſet them 
by for uſe; when they are uſed, lay a puff paſte over the 
diſh, boil ten pippins in a little ſugar and water, pare, 
quarter, and core them, and mix them with ſome of the 


- oranges ; lay a puff paſte in the diſh, and then put in the 


fruit; bake it in a ſlow oven; the cruſt like the other flo- 
rendine, | 


CUSTARDS. 
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CUSTARD: S 
| Boiled Cuſtards. 


Ser one pint of cream over a flow fire, with a bit of 
mace, two laurel leaves, the yolks of fix eggs, and one 
white; ſtir it over a gentle fire, till it is near boiling, take 
care it does not curdle ; ftrain it into cups. 


Lemon, 3 
BEAT the yolks of ten eggs, ſtrain them, beat them with 


a pint of cream; ſweeten the juice of two lemons, boil it 
with the peel of one, ſtrain it; when cold, ſtir it to the 
cream and eggs; ſtir it till it near boils. | 


Another way. 


PUT it into a diſh, grate over the rind of a lemon, brown 
with a ſalamander.. | 
Orange. | 

BEAT the yolks of five eggs, ſtrain them, then put to 
them one ſpoonful of brandy, the peel of an orange boiled 
and beat to a paſte, ſugar to the taſte, beat theſe together; 
ſtir this into a full pint of cream that has been boiled, and 
is cold; ſcald all together over the fire, ſtirring it; take it 
off, ſtir it till cold, put it into cups, ſet them into an earthen 
diſn; pour hot water into it; when they are ſet, ſtick citron 
into them. | | 7 


Almond... 


PUT a bit of cinnamon into a pint of cream, ſweeten and 
boil it ; when cold, put to it one ounce of ſweet almonds 
(five or ſix bitter) blanched and beaten, with a little brandy ; 
ſtir this over the fire till near boiling, ſtrain it into. cups. 


Rice. 6 $ 


BOIL one quart of cream with a blade of mace, a quar- 
tered nutmeg ; ſtrain it, put to it ſome. whole rice boiled, a 
little brandy ; ſweeten it, ſtir it over the fire till it thickens; 
ſerve it in cups or a diſh. It may be eat either hot or 


cold, | 
Rn K Kk 3 Baked 
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Baked Cuſtard. 


BOIL one pint of cream, with a bit of cinnamon; when 
cold, put to it four eggs beaten and ſtrained, only two 
whites, a little brandy, nutmeg, and ſugar. 


Cuſtard in preſerved Oranges. 


FILL three or five preſerved oranges with cuſtard ; gar- 
niſh with a little ſweetmeat, either wet or dry; they are a 
very genteel diſh. 


| 
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A good Common Cake. 


Six ounces of rice-flour, ix ounces of pudding-flour, 
nine eggs (yolks and whites) half a pound of lump ſugar, 
pounded and fifted, half an ounce of carraway-ſeeds ; beat 
this for an hour, and bake it an hour in a quick oven. 
This is a very good cake for children, and delicate ſto- 
machs; as there is no butter in it, and ut is very light. 


A plain Cake. 


TWO pounds and a half of flour, fifteen eggs, two pounds 
and a half of butter, beat into a cream, three quarters of 
a pound of pounded ſugar; bake it in a hot, but not a 
ſcorching oven. | | | 


An ordinary light Cake, 


MIX half a pound of currants, fome nutmeg, and an 

ounce cf ſugar, in one pound of flour; a little ſalt, ſtir a 
| 2 of a pound of butter into a naggin of milk over the 

re, till the butter is melted; ſtrain to it a naggin of ale- 
yeaſt, two eggs, only one white; ſtir all together with a 
ſtick, fet it before the fire to riſe, in the pan it is to be 
baked in. The oven muſt be as hot as for bread. 


An 


.» 
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An ordinary Breakfaſt Cake. 


RUB a pound and a half of butter into half a peck of 
flour, three pounds of currants, half a pound of ſugar, a 
quarter of an ounce of mace, cinnamon, and nutmeg toge- 
ther, a little ſalt, a pint and half of warmed cream, ormilk, 
a naggin of brandy, five eggs, 2 pint of good ale-yeaft; 
mix it well together, beak it in a moderate oven. The 


cake will keep good a quarter of a year. 


A Common Seed Cake. 


ONE pound and a quarter of flour, bare weight, three 
uarters of a pound of lump ſugar pounded, ten eggs, only 
1 whites, one pound of butter beat to a cream with the 
hand; mix theſe well; add near an ounce of carraway ſeeds 
bruiſed ; butter the pan or hoop ; ſift ſugar on the top. 


A better feed Cake. / 


WORK two pounds of butter to a cream with the hand; 
put to it the whites of twenty eggs, beat to a ſtrong froth, 
the yolks of eight, a pound and a quarter of loaf ſugar ſifted, 
a little mace pounded, and nutmeg ; beat the ſewell; add two 
pounds of dried flour, two ounces of carraway ſeeds, and in 
the beating, a quarter of a pint of brandy ; if it is to be 
enriched, ſliced almonds, orange- peel, and citron. 


A Seed Cake wita Yeaſt. | 
FOUR pounds of flour, two pounds and a half of butter, 


half a pint of cream, twenty eggs, half a pound of ſugar 


ſifted, a pound of almonds blanched and beat, about a 
dozen of them bitter, a pound of ſmooth carraways, 
a naggin of brandy, a pint of good ale-yeaſt; rub ſome of 
the butter into the flour and ſugar, beat the eggs and ſtrain 
them, beat them again with the yeaſt; melt the remainder 
of the butter in the cream; mix all the other ingredients; 
let it riſe half an hour: bake it an hour and a half. | 


A Pound Cake. 


BEAT a pound of butter to a cream; beat well twelve 
yolks of eggs, fix whites, beat them in the cream, then put 
in a pound of flour dried; beat theſe all. together for one 
hour, with one pound of ſugar, a few carraways; butter 
the pan; continue to beat the cake till it goes to the oven. 


A com- 
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A common Plumb Cake. 
FIVE pounds of currants, half a peck of flour; a quarter 


of an ounce of. mace pounded, rather leſs of cloves, one 


pound of lump ſugar ſifted, twelve eggs, a pint of good 
ale-yeaſt, three pounds of butter melted in three pints of 
new milk, and a pint of brandy ; mix all well together. 


A good Plumb Cake. 


THREE pounds of flour, three pounds of currants, three 
quarters of a pound of almonds blanched and beat groſsly, 
about half an ounce of them bitter, four ounces of ſugar, 
ſeven yolks and fix whites of eggs, one pint of cream, two 
pounds of butter, half a pint of good ale-yeaſt ; mix the 
eggs and the yeaſt together, ſtrain them ; ſet the cream. on 
the fire, melt the butter in it; ſtir in the almonds, and half 
a pint of ſack, part of which ſhould be put to the almonds 
while beating; mix together the flour, currants, and ſugar, 
what nutmegs, cloves, and mace are liked; ſtir theſe to 
the cream z; put in the yeaſt. | 


Another good Plumb Cake. 


BEAT four pounds of butter to a cream,  with-a ſtrong 
lard; mix it with two pounds of loaf ſugar, beaten. and ſif- 


ted very dry; add to that four pounds of flour, dried and. 
ſifted, a pint of brandy, and to each pound of. flour eight 


eggs, the yolks and whites. well beat ſeparately ;. mix in 
the whites, then the yolks, three pounds of currants. waſhed 
and dried, in three pints of new milk, half a pint of brandy ; 
mix all well together. | 


A fine Plumb. Cake, without Cream or Yeaſt; 


ONE pound of flour, dry and warm, one pound off fine 
ſugar ſifted, four pounds of currants, ſixteen eggs, half 
an ounce of pounded mace and cinnamon together, one 
nutmeg, two pounds of butter well beat; mix the flour and 
ſugar, a handful of one, then of the other; whiſk up the 
eggs with a naggin of warm brandy, as the froth riſes put it to 
the flour; add ſweetmeats and almonds; put the currants 
in warm, juſt as the cake is going to the oven: bake it two 
hours and an half. | 


Another very fine Plumb Cake. 


WASH five pounds of butter in ſpring water, then in 


roſe water, till it becomes almoſt a cream; to every pound 


butter eight eggs; beat the yolks and whites ſeparately, 
L butter eight eggs; 7 "23" hal 
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blanched and beat, with a little roſe or orange- flower wa- 


pan or in ſmall pans. 


together, roll it out thin, cut it into cakes with a tin or 


oven. 


to them one pound of ſifted ſugar; have ready à quarter of 
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half an hour; five pounds of flour warm and dry, three 
pounds of ſugar ſifted and dried, two ounces together of 
beaten cinnamon, nutmeg, cloves, and mace, a pint of 
brandy ; mix the eggs and the brandy in the butter, then 
the ſugar, flour, and ſpice; fix pounds of currants dried, 
a pound of raiſins ſtoned, and a little chopped, a pound of 
almonds blanched and ſliced, about two ounces of them 
bitter ; butter the hoop well, add the fruit warm juſt as it 
is going to be filled; put firſt cake, then almonds and 
ſweetmeats, then cake, and fo on till the hoop is full: bake 
it three hours. Mes 

Half the quantity makes a middle-ſized cake. 


| Almond Cake. - 
TWO ounces of bitter, one pound of ſweet almonds 


ter, and the white of one egg: half a pound of lifted loaf- 
ſugar, eight yolks, and three whites of eggs, the juice of 
half a lemon, the rind grated: bake it either in one large 


Little Cakes for Tea. | 
MIX one pound of dried four, half a pound of fine ſu- 
gar ſifted, one ounce of carraway-ſeeds, a little nutmeg and 
pounded mace : beat the yolks of two eggs with three ſpoon- 
fuls of ſack; put theſe to the reſt, with half a pound of 
butter melted in a little thin cream, or new milk ; work all 


glaſs ; bake them on tins: a little baking does in a ſlack 


Heart 8 


WORK one pound of butter to a cream with the hand, 
put to it twelve yolks of eggs and fix whites, well beaten, 
one pound of fitted ſugar, one pound of flour dried, four 
ſpoonfuls of the beſt brandy, one pound of currants waſhed 
and dried before the fire; as the pans are filled, put in two 
ounces of candied orange and citron; beat the cakes till 


they go into the oven; this quantity will fill three dozen of 
middling pans. 


Spunge Biſcuits. 
BEAT well the yolks of ſix eggs, and the whites of four, 
to a ſtrong froth ; mix them and beat them together; put 


a pint 
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a pint of water boiling hot, with one good ſpoonful of roſe 
or orange-flower water in it; as the eggs and ſugar are beat, 
add the water by degrees, then ſet it over the fire till ſcalding 
hot; take it off and heat it till almoſt cold (a ſilver or brats 
pan is the beſt;) add three quarters of a pound of flour, 
well dried and ſifted, the peel of one lemon, pared ver 
thin, and cut ſmall ; bake this in little long pans; a quic 


oven but not too hot, as they are apt to burn: fift ſugar 
over before they are ſet in. 


Little hollow Biſcuits. 


BEAT fix eggs with one ſpoonful of roſe or orange- 
flower water; add a full pound of Joaf-ſugar fifted ; mix 
theſe well; put flour to it that has been dried, till it is of a 
thicknels to drop upon the ſheets of white paper; drop them 
juſt as they are going to be baked; ſift ſugar over through 
a lawn ſieve; the oven muſt be flack ; as ſoon, as they are 
baked, take them whilſt hot off the paper; dry them in the 
oven on a heve; keep them in boxes, with paper between, 


Shrewſbury Cakes. 


BEAT half a pound of butter to a cream ; add half a 
pound of dried flour, one egg, fix ounces of fifted ſugar, a 
few carraway feeds; mix theſe well ; roll it out thin, cut it 


out with a glaſs or tin; prick them; bake them on tins in 


a ſlack oven. 


| Ratafia Cakes. 


A QUARTER of a pound of bitter almonds, a quar- 
ter of a pound of ſweet almonds, half a pound of loaf ſu- 


gar, and the whites of three eggs: a quarter of an hour 
will bake them. 


Sugar Cakes, 


TAKE three pounds of fine flour, dried well and ſifted, 
two pounds of loaf ſugar, beaten and ſifted, the yolks of 
four eggs, a little mace, a quarter of a pint of roſe- water 
(a little muſk or ambergreaſe may be diſſolved in the ſugar, 
if agreeable) mix it all well together; make it up to rol! 
out: ſift ſome ſugar over them, and bake them in a quick 
oven. | 


A Turk's Cake, 
EIGHT eggs, the weight of them in fine ſugar ſifted, 


and the weight of ſix in flour; beat the whites to a mo; 
ti 
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till a halfpenny will lie upon it, then beat the yolks : mix 
theſe with the ſugar, and whiſk it well; grate the rind of a 
lemon to the flour; beat all well together: bake it an hour 

and a half, | 


Portugal Cakes. 


TWO pounds of flour, the ſame of butter, ſugar, and 
currants, nine yolks of eggs, four whites ; mix theſe with 
a little brandy ; butter the pans : a pretty hot oven. 


King Cakes. 


ONE pound of flour, three quarters of a pound of cure 
rants, the ſame of ſifted ſugar, one nutmeg, a little mace z 
rub the butter well into the flour, mix theſe together; add 
four eggs well beat; butter the pans; ſift ſugar on the 
cakes: a quick oven. 


Marlborough Cakes. 


BEAT eight eggs very well, ſtrain them, put them to 
a pound of ſugar ſifted; beat theſe three quarters of an 
hour, add three quarters of a pound of flour dried, two 
ounces of carraway-ſeeds ; beat the cake well: bake it in a 
quick oven. FO AL Ine 


Queen Cakes. 
* 


BEAT one pound of butter to a cream, with ſome roſe- 
water, one pound of flour dried, one pound of ſifted ſugar, 
twelve eggs; beat all well together; add a few currants 
waſhed and dried; butter ſmall pans of a ſize for the pur- 
poſe, grate ſugar over them: they are ſoon baked, They 
may be done in a Dutch oven. 3 


Little Seed Cakes. 


ONE pound of flour well dried, one pound of ſugar ſifted; 
waſh one pound of butter to a cream with roſe- water; put 
the flour in by degrees; add ten yolks and four whites of 
eggs, one ounce of carraway-ſeeds; keep beating till the 
oven is ready; butter the pans well; grate over fine ſugar; 
beat the cakes till juſt as they are ſet into the oven, 


Dry Cakes. | | 
RUB one pound of butter into one pound of flour, ene 
pound of ſifted ſugar (the butter ſhould be ſoaked all night 
in orange-flower or roſe-water;) whip to ſnow the whites 
of eight eggs; beat the yolks of fix with a little brandy; 
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mix this very well ; butter the pans, only half fill them; 
they are baked in half an hour; a briſk, not a ſcorching 
oven ; they will keep half a year. If agreeable make them 
with currants; put three quarters of a pound. 


To make Macaroons, New-England Manner. 


TAKE half a pound of almonds, and as much double- 
refined ſugar, beat and fifted; lay the almonds in water all 
night, blanch and dry them well in a cloth, beat them in a 
mortar with a little roſe- water; take the white of two eggs, 

beat to a froth, and ſift the ſugar into the eggs; put in the 
almonds, and drop them upon wafer ; duft them over with 
ſugar. | : | 
| To make little Plumb Cakes. 


TAKE two pounds of flour dried, and half a pound of 
ſugar finely powdered, four eggs, two whites, half a pound 
of butter waſhed with roſe-water, fix ſpoonfuls of cream 
warmed, a pound and a half of currants waſhed and well 
dried; mix all together, and make them up in little cakes, 
bake them in an oven almoſt as hot as for manchet; let 
them ſtand half an hour, till they are coloured on both 


ſides; take down the oven- lid, and let them ſtand a little 


to ſoak. 
To make Cheltenham Cakes. 
TAKE four pounds of flour, half a pound of butter, 
melt it in a pint of milk, two eggs well beat in half a pint 
of yeaſt, a little ſalt; mix it well together, and ſet it before 
the fire to riſe three quarters of an hour; make them up, 
and ſet them again before the fire to riſe, before they are 


ſet into the oven. Three quarters of an hour will bake 
them in a quick oven. | | 


'To make Bath Buns. 

TAKE a little more than a pound of flour, fix eggs, 

fix ſpoonfuls of ale-yeaſt ; mix it with half the flour; let it 
riſe by the fire an hour; take three quarters of a pope of 
butter, and rub in the other flour; mix all together, ſtir in 
it a pound of carraway-comfits, ſtrew ſome on the tops ef 
them: bake them on tin plates. 8 


Banbury Cakes. 


TAKE half a peck of fine flour, three pounds of cur- 
rants, a pound and a half of butter, a quarter of a 1 
| | | 2 
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of ſugar, a quarter of an ounce of cloves and mace, three 
* quarters of a pint of ale-yeaſt, and a little roſe-water ; boil 
£1 as much milk as will ſerve to knead it, and when it is al- 
* moſt cold put in as many carraway-ſeeds as will thicken it; 
work all together at the fire, pulling it to pieces two or three 
times before it is made up. | 


= | Wetſtone Cakes, 

8 TAKE half a pound of fine flour, and the ſame quantity 
of loaf ſugar ſifted, a pound of carraway- ſeeds dried, the 
volk of one egg, the whites of three, a little roſe-water, 
with ambergreaſe diſſolved in it; mix it all well together, 
and roll it out as thin as a wafer; cut them with a glaſs, 


lay them on floured paper, and then bake them in a flow 
oven. | RD 


* 


To make Wigs. 


TAKE a quarter of a pound of flour, and a pound of 
butter, rub half in the flour, the other half in the milk, four 
eggs, one ounce of carraway-ſeeds, and ſome yeaſt; make 
it up ſtiff, let it ſtand by the fire to riſe, work one pound of 
ſugar in the paſte ; butter the tins, and lay them on. 


To make Gingerbread, 
TAKE a pound of flour, a pound and a half of butter, 


two pounds of ſugar, four ſpoonfuls of roſe-water, ten eggs, 
and a quarter of a pound of ginger, 


To make Ginger Sprigs after the Weſt-Indian Manner. 


TAKE three eggs, a pound of ſugar, a pound of flour, 
a little ginger, two ſpoonfuls of roſe- water; mix them to a 


To make Butter Drops after the Weſt-Indian Manner. 


= TAKE three eggs, leave out half the whites, half a pound 
of flour, half a pound of ſugar, a quarter of a pound of 
butter, two ſpoonfuls of roſe-water, a little mace and 
= ſeeds,” | | | PIER 

5 Lemon Cakes. | 


- | 

> TAKE the beſt coloured lemons, ſcrape out the blacks, 

* & and grate off the peel clean; put the peel into a ſtrainer, 
wet ſome ſugar, boil it to a candy height; then take it off, 

"7 and put in the lemon- peel; ſet it on again, and let it boil 

4 = up, ſqueeze in a little lemon- juice, an drop them on but- 
% tered plates or papers. 8 7 


Ll | . Savoy. 9 2 


— we ono dr Wart. cw Pea 449. 4 oo \ 
4 J ; 


336 THE LADY'S ASSISTANT. 


Savoy Biſcuits. 


TAEE eight eggs, beat the whites till they are a ſtrong 


froth, then put in the yolks, with a pound of ſugar ; beat 
them all together for a quarter of an hour; when the oven 
1s ready, put in one pound of fine flour to the other ingre- 
dients, ſtir it till it is well mixed; lay the biſcuits upon the 
paper, and ice them; take care the oven is hot enough to 
bake them quick, 


Naples Biſcuit. 
SIFT a pound of fine ſugar, and put to it three quarters 


of the fineſt flour which can be got, it muſt be ſifted _ 


three times; then add fix eggs well beat, and a ſpoonful of 
roſe water; when the oven 1s almoſt hot, make them, but 
take care they are not made up too wet. 
| Nun's Biſcuit. 
TAKE the whites of ſix eggs, and beat them to a froth ; 


then take half a pound of almonds blanched, beat them fine 
with the froth of the eggs, as they want moiſtening ; then 


take the yolks, with three quarters of a pound of loaf ſugar, 
beat theſe well together, and mix the almonds with the 


eggs and ſugar ; then put in a quarter of a pound of flour, 


with the peel of two lemons grated, and citron finely ſhred ; 
add a little orange-flower water, or ratafia : bake them in 
little pans in a quick oven; when they are coloured, turn 
them on tins to harden the bottoms ; but before they are put 


in the oven again, ſtrew ſome double-refined ſugar finely ſift- 


ed on them ; take care to butter the pans well, and fill them 


but half full. 


| Sugar Biſcuits, 
ONE pound of flour, one pound of powder-ſugar, a few 


almonds blanched and pounded, mixed with fix ſpoonfuls 


of roſe-water, and the yolks and whites of eight eggs that 
have been beat a full hour; when well mixed put it in ſmall 
tins of various faſhions, and bake them only with the heat 
of an oven after the bread is drawn; ſtop the oven very 
cloſe. 

ry Sugar Puffs. 

TAKE the whites of ten eggs, beat them till they riſe 
to à high froth; put them into a ſtone mortar, or a wooden 
bowl, add as much double- refined ſugar as will make them 
thick; put in a little ambergreaſe to give them a flavour, 


Tub them round the mortar for half an hour; put in a few 
5 Carraway- 
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carraway-ſeeds; take a ſheet of wafers, lay them on as 


broad as a fixpence, and as high as they can be laid, put 
them in a moderate oven half a quarter of an hour, and 
they will look as white as ſnow. 


To make Wafers. 


TO a pint of cream put the yolks of two eggs well beat; 
mix it with flour well dried (as thick as a pudding) ſugar 
and orange-fower water to the taſte; put in warm water 
enough to make it as thin as fine pancakes; mix them very 
ſmooth, and bake them over a ſtove; butter the wons when 


To clarify Sugar. 


PUT four quarts of water in a preſerving-pan, put into 
it the white of an egg, whiſk it well with a whiſk till it is a 
ſtrong froth ; put in twelve pounds of ſugar, ſet it over a 
ſtove; when it boils put in a little cold water; let it boil 
up three or four times, and continue each time to put in a 


little cold water till the ſcum riſes very thick ; take it from 


the fire, let 1t ſettle, then take off the ſcum, run it through 
a wet napkin, and keep it for uſe. 


If it is not fine when the ſcum is taken off, it muſt be 
boiled again before it is ſtrained. | 


To boil Sugar to the firſt Degree, called Smooth, 


TAKE the clarified ſugar and put it into a preſerving- 
pan; when it boils dip in the ſcummer; take ſome of the 


ſugar off the ſcummer with a finger, put the finger to the 


thumb; when it is ſeparated from the thumb, if it draws 
out a fine thread, and remains. in a drop on the finger, it 


is a little ſmooth; by boiling it more, it becomes quite 


ſmooth, 


The ſecond Degree, called Blown Sugar. 


FOR blown ſugar it muſt boil longer, and muſt alſo be- 
tried by dipping in the ſcummer, and when it is taken out 
by ſhaking off the ſugar into the pan, blowing it with the 
mouth ſtrongly through the holes; and if bubbles or 


bladders blow through it, it is boiled to the degree called 
blown. | 12 


The third Degree, called Feathered Sugar; 


WHICH is to be proved by dipping in the ſcummer; 
when it has boiled longer, ſhake it over the pan, then give 


it a ſudden jerk; if it is enough, the ſugar will fly off like 


feathers, | | 
| 1 The 
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The fourth Degree of boiling, called Crackled Sugar; 


WHICH muſt boil ſtil} longer; it muſt be proved by 
dipping a ſtick into the ſugar, and then into cold water, 
which ſhould ſtand near r that purpoſe: draw off the 
ſugar from the ſtick; if it is hard, and ſnaps in the water, it 
is enough, if not, it muſt boi! till it will. 

The water muſt be very cold, or it will not do. 


The fifth Degree, or what is called carmel Sugar. 


IT muſt boil ſtill longer, and is proved by dipping a ftick 
firſt in the ſugar, and then in the water; when it is boiled 
to the carmel, it will ſnap like glaſs the moment the ſtick 
touches the cold water. This is the higheſt degree of boil- 
ing ſugar :. the fire muſt not be very fierce at this laſt 


boiling, for fear the ſugar ſhould burn and be diſco— 
loured. 


To preſerve Green Almonds, 


TAKE the almonds when they are well grown, and 
make a lye with wood, charcoal, and water; boil the lye 
till it feels very ſmooth, ſtrain it through a ſieve, and let it 
iettle till clear; then pour off the clear into another pan, 
and ſet it on the fire, in order to blanch off the down that 
is on the almonds, which muſt be done in this manner :— 
When the lye is ſcalding hot, throw in two or three al- 
mends, and try, when they have been in ſome time, if they 
will blanch; if they will, put in the reft, and the moment 
their ſkins will come off, remove them from the fire, put 
them into cold water and blanch them, rubbing them with 
falt ; then waſh them in ſeveral waters till the laſt appears 


clean; then throw them into boiling water, and let them 


boil till a pin may paſs through them with eaſe ; drain and 
- put them into clarified ſugar without water, they being 
green enough do not require a thin ſugar. to bring them to a 
colour, but on the contrary, if too much heated, they will 
turn to too dark a green; the next day boil the ſyrup and 
put it upon them; the day after, boil it till it is very ſmooth; 
the day following give all a boil together, ſcum them, and 
let them lie four or five days; if they are to be dried, put 


them into jellies, and follow the directions for green 


apricots. | | | 
If for a compote, it is but ſerving them to table when 
they are firſt entered, by boiling the ſugar a little more. 
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| Almond Loaves. | | 
TAKE a pound of almonds, blanch and beat them very 


fine in a marble mortar, with fine ſugar ſifted, and the rind 
of a lemon grated ; ſet them over the fire, and keep them 
ſtirring till they are ſtiff ; make them into little loaves : 
beat ſome whites of eggs to x ſtiff froth, dip them into it; 
put them in a pan, with a pound of ſifted ſugar, part them 
if they ſtick together; put more ſugar to them till they be- 
in to be ſmooth and dry ; put them on papers, ſhake them 
in a pan which is wet with the whites of eggs, to give them 
a gloſs, bake them on the papers. | 


To preſerve Almonds dry. 


TAKE a pound of Jordan almonds, half a pound of 
double refined ſugar (one half of the almonds blanched, the 
other unblanched) beat the white of an egg very well, pour 
it on the almonds, and wet them well with it; then boil 
the ſugar, dip in the almonds, ſtir them all together, that 
the ſugar may hang well on them; then lay them on plates, 


put them in the oven after the bread is drawn; let them 


ſtay all night, and they will keep the year round. 


To parch Almonds. 
TAKE a pound of ſugar, make it a ſyrup; boil it candy 
high; put in three quarters of a pound of Jordan almonds 
blanched, keep them ſtirring all the while, till they are dry 


then criſp them, put them in a box and keep them dry. 


Chocolate Almonds. 


TAKE a pound of chocolate finely grated, and a pound 
and a half of the beſt ſugar finely ſifted; ſoak gum-dragon 
in orange-flower water; work them into the form of al- 


monds, (the paſte mutt be ſtiff) then dry them in a ſtove. 
Apples dried. 


BOIL them in new wort on a flow fire for a quarter of an 
hour, then take them out and preſs them flat; dry them in 


| the oven or ſtove, put them in papers in a box, and they 


will keep all the year. 
Black Caps. | 
CUT a ſlice from the bottom end of ſome apples; ſet 


them into a quick oven till they are brown, on a tin; wet 
them with a little orange- flower water, or brandy; grate 


ſugar over them; ſet them again into the oven till they look 


LI 3 black; 
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black; ſerve them with ſugar grated over them, or with | 
cuſtard or cream in a diſh, oe 7 
Green Caps. 1 
GREEN ſome codlins as for preſerving; rub them over 
with a little butter, or ſweet oil, grate ſome fine ſugar over; 
ſet them in a ſlack oven till they look bright. 
Pippins ſtewed. 2 


MAKE a thin ſyrup with water, lemon-juice, ſugar, a 
little cinnamon; there muſt be ſufficient to cover the pip- 
pins; pare ſome golden pippins, core ſome with a ſcoop, 
halve the reſt; put the laſt into the ſyrup, the round ſide * 
downward ; lay in the whole ones, with the rind of a lemon 
nicely pared, and a piece of paper upon them; boil them 
gently ; when the apple inclines to part, ſet them off; put 
them on again, the ſyrup muſt cover them in boiling ; as 
they are near done, boil them quicker ; do not leave them 
till finiſhed 3 they muſt look clear: ſerve them in a diſh 
with the ſyrup and lemon-peel. 


Stewed Pippins with Cuſtard, 5 


STEW them as above; cut ſome citron into ſlips, tick 
them into the ends of the pippins, pour a rich cuſtard into x 
diſh, ſet in the pippins. 


Or, 


STICE in the citron; ſerve them with good jelly broke 2 
and laid amongſt them. 


To ſtew Golden Pippins to look like Apricots. 


PARE the pippins, and ſcoop out as much of the core 3s 
can be done without ſpoiling the ſhape of them; cut a little 
nitch round, to give it the appearance of an apricot; put th: 
parings into ſome water, with ſugar enough to make it! 
ſyrup, a little juice of lemon, and ſome lemon-peel ; wi 
the ſyrup is made, ſtrain it off, and put in the pippins, the F 
ſhould be covered with the ſyrup, which ſhould be but thin; 
let them ſtew very gently ; they muſt be taken off, and {kt 
on again three or four times, to prevent their breaking; | 
when they are half done, tie up ſome cochineal bruiſed in:Þ 
rag, and touch one ſide of each pippin, to make it look li᷑ T4 
the red fide of an apricot, and by ſtewing them ſo gently, | = 
the ſyrup will penetrate into them, and give them a yellov | 
eaſt, which will have a good effect in winter time, he 5 
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there are no apricots to be had; cut ſome lemon-peel like 


ſtraws, and ſtew with them. 


To preſerve Angelica in Sticks. 


CUT ſome angelica into ſhort pieces three inches lon 
(let it be older than that which was dried) ſcald it a little, 
then drain it; put it into a thin ſugar as before; boil it a 
little, the next day turn it in the pan the bottom upwards, 


and boil it, then finiſh it as the other for knots. 


| To dry it. | 
TAKE what quantity is wanted from the ſyrup, boil as 


much ſugar as will cover it till it blows; put in the ange- 
lica, and let it boil till it blows again; when cold, drain it, 


tie it in knots, and put it into a warm ſtove to dry, firſt 
duſting it a little; when dry on one fide, turn it to dry on 
the other, and it will be fit for uſe. | 


= 


To preſerve Angelica in Knots, 


TAKE young and thick ſtalks of angelica, cut them into 
lengths of about a quarter of a yard, and ſcald them; put 
them into water, ſtrip off the ſkins, and cut them into nar- 
row ſlips ; lay them upon a preſerving pan, and put to them 
a thin ſyrup of clarified ſugar ; let them boil, and ſet them 
by till next day; then turn them in the pan, give them 
another boil, and the day after drain them, and boil the 
ſugar till it is a little ſmooth, pour it upon the angelica, 
and if it is a good green boil it no more, if not, heat it 
again, and the next day boil the ſugar till it is very ſmooth, 


and pour it upon the angelica; the day after boil the ſyrup: 
till it riſes to the top of the pan, put in the angelica, give 


them a warm, put them into pots, pour the {ſyrup upon 
them, and they will be fit for ule. © 


To preſerve Pippins for preſent eating. 

PARE them very thin, and put them into a clean ſtew or 
preſerving pan; ſcoop out the cores, and into every pippin 
put two or three long narrow bits of lemon-peel ; boil the 
parings in water enough to cover the pippins, ftrain it, 
and make it as ſweet as ſyrup; ſtew them till they are 
quite tender. | | - boa 

A little lemon-juice is an addition, 


To preſerve Golden Pippins in Jelly. 


PARE the pippins, take out all the ſpots, make a hole 
quite through them, then boil them in water a 8 an 
| hour; 
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hour; drain them, and take as much ſugar as will cover 
them, boil it till it blows very ftrong ; then put in half a 
pint of pippin jelly, and the juice of three or four lemons ; 
boil all togerher, and put the golden pippins to them, then 
let them all boil together. 5 | 


| Snow-balls. 
PARE and core with a ſcoop five large apples, fill them 


with marmalade ; roll the apples in a cruſt, bake them in a 
tin pan; when they are taken out of the oven, ice them 
well, in the ſame manner as a cake; ſet them to harden at 
a good diſtance from the fire, or in the oven, if it is very 
flack. | | | 

For the cruſt, put a quarter of a pound of butter into 
ſome water; when it boils, pour it on one pound of flour, 
with what hot water will make it into a good paſte ; work 
it well, | 

Golden Pippins preſerved. 


BOIL ſome pippins in ſome water to a maſh, firſt pared 
and ſliced; run the liquor through a jelly-bag ; put two 
pounds of loaf-ſugar into a pan, with near one pint of water, 


boil and ſcum it, put in twelve pippins pared, and cored 


with a ſcoop, the peel of an orange cut thin ; let them boil 


_ faſt, till the ſyrup is thick, taking them off when they ap- 


pear to part, putting them on the fire again when they have 
ſtood a little time; then put in a pint of the pippin juice, 
boil them faſt till they are clear, then take them out ; boil 
the ſyrup as much more as is neceſſary, with the juice of a 


lemon. The orange-peel muſt be firſt put into water for a 


day, then boiled, to take out the bitterneſs, 
Pippins ſliced. 

PARE and ſlice them, make a ſyrup, give the pippins a 
boil with lemon- peel cut in lengths; the next day boil them 
till clear; if the ſyrup is not thick enough, boil it till it is; 
put them by in glaſſes, or ſmall gallipots ; brandy paper. 


Green Codlins. N 
GATHER them the ſize of a large walnut, with a leaf 


or two on; put vine leaves and codlins in layers into a pre- 
ſerving pan, till the pan is full, then pour in ſpring-water; 
cover the pan cloſe, ſet them over a ſlow fire till tEey will 
peel; when peeled, put them into the ſame water, when 


cold, with more vine leaves; green them gently over a flow - 


fire, 
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fire, then drain them on a ſieve; boil them gently in a 
good ſyrup once a day for three or four days ; ſet them by 
in * brandy- paper. Fe | 


To make Pippin Knots. 
TAKE ſome pippins and weigh them, then put them 


into a preſerving-pan ; to every pound, put four ounces of 
fugar, and ſcarce water enough to cover them; boil them 
ſoft, and pulp them through a ſieve; for every pound of 
apples put one pound of clarified ſugar ; boil it till it al- 
moſt cracks, then put in the paſte, and mix it well over a 
ſlow fire; then take it off and pour it on flat pewter-plates, 
or the bottoms of diſhes, to the thickneſs of two crowns ; 
fet them in the ſtove for three or four hours, then cnt them 
into narrow ſlips, and turn them up into knots to what 
ſhape or ſize is agreeable; put them into the ſtove to dry, 
duſting them a little; turn them and dry them on the other 
fide, and when thoroughly dry, put them into a box, 


Pippin Jelly. | 
TAKE the fineſt pippins which can be got, put them 
into as much water as will cover them; ſet them over a - 
quick fire, and boil them to maſh ; preſs out all the liquor 
through a fieve, and then ſtrain it through a flannel bag, 
keep it for uſe; when the apples are all to pieces, put in a 
quart of water more, and let it boil at leaſt half an hour; 
run it through a jelly-bag, and keep it for uſe. 
In the ſummer codlins are beſt ; in September and win- 
ter golden runnets. | | | 
If it is to be very ſtrong, put to every pint and a half, a 
quarter of a pound of iſinglaſs. | 


Marmalade of Apples. 


TAKE ſome apples and ſcald them in water; when 
they are tender, take and drain them through a ſieve; bail 
ſome ſugar to the feathered degree, three quarters of a 
pound of ſugar to a pound of apples; put them into the 
preſerving-pan, and let them ſimmer over a gentle fire, ſcum 
them all the time; when they are a proper thickneſs, put 
them into pots or glaſſes. * Eh 


- Apricots preſerved Ripe. | 


THEY muſt not be too ripe ; pare them very thin, thruſt 
out the ſtones with a ſkewer; to a pound of fruit, a pound 


of 
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of ſugar; juſt wet it, make a ſyrup; when cold, pour it 
over the apricots; the next day boil the ſyrup again, put in 
the apricots, give them a boif or two; repeat this till they 
look clean, letting them grow cold between every boiling; 
boil and ſcum the ſyrup till of a proper thickneſs, but not 
to be diſcoloured, pour it over the apricots; when cold, 
put brandy paper. 


Green Apricots. 
GATHER them hefore the ſtones are hard, put them 


into ſpring- water, lay vine leaves on the top, then a cover; 
ſet the preſerving- pan over a gentle fire; let them coddle 
gently till yellow, then rub them with flannel, throw them 
into cold ſpring-water; put them again into the firſt water, 
with more vine- leaves; cover them very cloſe; let them 
green gently till of a good colour, at a great height from 
the fire, then change them into a thin ſyrup, boil them 
gently a little; repcat this till they are plump and clear, 
(always let them be cold between each boiling) then add 
more ſugar to the ſyrup; boil it well; juſt throw in the 
fruit, boil it up; when cold, put brandy paper. 


Apricots preſerved Whole. 


TAKE five dozen of large apricots, ſtone and lay them 
in a china diſh, cover them with three pounds of double- 
refined ſugar pounded and ſifted; let them ſtand five or fix 
hours, then boil them on a ſlow fire till they are clear and 

tender; if ſome are clear before the reſt are ready, take 
them out, and put them in again when the reſt are done; 
let them ſtand cloſe covered till next day, then make the. 
codlin jelly very ftrong—To two pounds of jelly, put two 
pounds of ſugar, boil it till it jellies ; when it is boiling, 
make the apricots ſcalding hot, and put the jelly to them, 
boil them gently ; when the apricots riſe and jelly very 
well, put them into pots or claſſes, and cover them cloſe. 


Apricots in Brandy, 


GIVE them a little flit at the end, (not where the ſtalk 
grows) do them as the peaches ; but put no kernels. 


Apricots in Jelly. 
PARE and ſtone the apricots, then ſcald them a little, 
and lay them in a preſerving-pan, put in as much clarified 


| ſugar as will cover them, and let them juſt ſimmer; the 
| | next 


' as there is occaſion. 
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next day drain the ſyrup and boil it ſmooth, put in the ap- 
ricots; let them boil, and then take them off; take ſome 
jelly of codlins, with ſome apricots boiled in it; when the 
jelly is of a proper thickneſs, put in the apricots with their 
ſyrup; boil them all together; when enough, ſcum them 
and put them into glaſſes. 


Apricot Cakes. 


SCALD ſome apricots, peel, ſtone, and bruiſe them; 
wet the ſugar with a little water, boil and ſcum it, put in 


the apricots; ſimmer it gently till it is thickiſh, keep it 


ſtirring; pour it into flat glaſſes; when cold, take out the 
cakes, dry them in a ſtove; to one pound of apricots half 
a pound of ſugar. 


Apricot Giam, 


TAKE two pounds of apricots gangs and a pint of cod- 
lin jelly, boil them together very faſt till the jelly is almoſt 


waſted; then put to it one pound and a half of fine ſugar, 


boil it very faſt till it jellies, then put it into pots or glaſſ- 
es; froth clear cakes may be made of this, and jelly of 
pippins in the winter. 


Marmalade of Apricots. 


PEEL the apricots, cut them very ſmall, pound and ſift 


ſome loaf-ſugar ; put them into a preſerving-pan ; the ſame 
quantity of ſugar as fruit; let them ſimmer over a ſlow fire 
till they are enough, ſtir them all the time; when they begin 


to thicken, try the liquor in a ſpoon, if it jellies it is done; 


put it in pots, and cover it with white paper dipt in brandy ; 
then tie over it another paper: this is the proper method of 
covering all wet ſweet-meats. 


To dry Apricots. 

WHEN pared and ſtoned, ftrew over them ſifted ſugar 
in layers, the next day boil the ſyrup, put in the apricots, 
and boil them up quick; repeat this the following day, 
boiling them till they look clear, and the ſyrup thick ; take 
them out, dry them in a ſtove or {low oven, turning them 


Apricot Chips. 
PARE and part the apricots, ſlice them the thickneſs of 


a crown, put them into a baſon, ſtrew ſugar between them; 
| ; the 
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the next day ſimmer them gently, repeat it two or three 
days; lay them on a ſieve, ſift ſugar over; ſet them into a 
moderate ſtove or oven, turning them till dry. 


Compotes of Apricots. 


SPLIT the apricots, take out the ſtones, put them into 
a preſerving-pan of water over the fire: let them boil very 
gently; when they are ſoft, put them into cold water, for 


ear they ſhould be broke; clarify ſome ſugar, put in the 


apricots, let them ſimmer in the ſugar; then take them off, 
and put them into plates, 


To candy Apricots. 


CUT the fruit in half, put ſugar upon them ; bake them 
in a gentle oven cloſe ſtopt up, let them ſtand half an hour; 
lay them one by one on glaſs plates to dry. 


To preſerve Barberries. 


TO a pound of maiden barberries, a pound of fine ſugar; 
make it into a ſyrup, with half a pint of water; boil and 
ſcum it, with a bit of cochineal tied in a bit of muſlin; 
ſimmer the barberries, let them ſtand till the next day, boil 
them till tender; when cold, put brandy paper. 


To dry Barberries. 


TAKE ſome maiden barberries, weigh them, and to 
every pound of fruit clarify two pounds of ſugar; put the 
barberries in bunches into the ſyrup when it is ſcalding hot, 
let them boil a little, and then ſet them by covered down 
cloſe with a paper z the next day make them ſcalding hot; 
repeat this for two days, but do not let them boil after the 
firſt time : when they are cold, lay them on earthen plates, 
ftrew ſugar well over them ; the next day turn them on a 
ſieve, and ſift them again with ſugar; turn them every day 
till they are dry: take care the ſtove is not too hot. 


Jelly of Barberries. 


- STRIP them, put them in a preſerving-pan, with a very 
little water; boil and pulp them through a ſieve; boi] ſugar 
candy high, equal quantities of ſyrup, and of juice, boil 
them together till they will. jelly. | 


Bullace Cheeſe 


1 THE LADY's ASSISTANT: 397 


To candy Fruit. 
IT muſt be firſt preſerved, then dipped in warm water, 
4 dried with a cloth, ſugar ſifted on it very thick, and dried 
45 in a ſtove or oven, turning it as there is occaſion, 


7 WHEN the fruit is preſerved, dry it in a ſtove till the 


> FSrupis quite out, dip it into ſyrup boiled candy high, dry 
= itagain. - - | „ 

1 All dried and candied fruit muſt be kept in a very dry 
place. by 


1 Black Butter. 


THREE pounds of fruit, (viz. currants, gooſeberries, 
 raſberries, and cherries) to one pound of ſixpenny ſugar 
boiled till it is quite thick: it muſt waſte half the quantity. 
It is a very pleaſant ſweetmeat, and keeps well. 


2 5 Cherries preſerved. 


STONE them; to one pound of cherries allow one pound 
of ſugar, and half a pint of water, with which make a 
ſyrup well boiled and ſcummed; put in the cherries, give 
them a ſcald; the next day boil them on a ſlow fire till 
they look clear; when cold, lay a paper on them; let 
them ſtand all night, then boil and ſcum half a pint of cur- 
rant-juice (half red, half white) and a pound of ſugar; 
warm the cherries, put them into this, with more than a 
quarter of a pint 15 the firſt ſyrup, in proportion to each 
pound of cherries; juſt boil them in this, ſtir them gently 
till cool; put brandy- paper. | | 5 
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To preſerve Cherries the French way. 


TAKE morella cherries, hang them ſingly by the ſtalks 

where the ſun may come to dry them, and no duſt can get to 

them; then cut off the ſtalks, place them one by one in 
= glaſſes ; ſcrape as much ſugar as will cover them, then fill 


them up with wine; ſet them in a ſtove to ſwell, and they 
are fit for uſe. by: v7 5 | 
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Another way. 


TAKE fix pounds of cherries, ſtone: them; put to them. 


ther; when they are enough, lay 


3 alf a pound of the beſt powder ſugar, and boil them toge- 
ok them one by one on the 
m back- 
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back-ſide of a fieve, ſet them to dry in an oven after the 
bread is drawn; when dry, put them in a ſtove to keep; if 
any liquor is left, do more cherries. They will keep their 
colour all the year. os 


To preſerve Cherries in Jelly, | 
TAKE green gooſeberries, flit them on the fide, that part 


of the liquor may run out; put them into pots, and put in 


with them two or three ſpoonfuls of water; ſtop the pots 
very cloſe, and put them in a ſkillet of water over the fire, 
till the gooſeberries have a liquor as clear as water : half a 
pound of gooſeberries will make this liquor: — Take a 


pound of cherries ſtoned, one pound of double-refined ſu- 


gar beat ſmall; ftrew ſome at the bottom of a baſon, then 
a layer of cherries, cover them over with fugar, keep ſome 
to throw over them as they boil; put to the cherries five or 
ſix ſpoonfuls of 88 liquor, ſet them over the fire, 
boil them very ſoftly at firſt, till the ſugar is melted, and 
afterwards very faſt; ſcum them very well ; when it jellies 


on the ſpoon, it is enough. Half a pound is enough to do 
at a time. 5 


Cherry Paſte. 
TAKE two pounds of morella cherries, ſtone them, 


pPreſs out the juice, dry them in a pan, and maſh them be- 


fore the fire; then weigh them, and take their weight in 


ſugar beat very fine; heat them over a ſlow fire till the ſu- 
gar is well mixed, then ſhape them on plates or glaſſes; 


DO 


_ duſt them when cold, and put them into a ſtove to dry. 


To dry Cherries, 


TO five pounds of morella cherries ſtoned, put one 
pound of double-refined ſugar pounded, a very little water ; 
put all together over the fire, making it ſcalding hot; take 
the cherries immediately out of the liquor; dry them on a 
cloth; put them again into the pan, ſtrewing fugar between 
every layer; when the ſugar is melted, make the cherries 
again ſcalding hot ; repeat this twice, ſifting ſugar between ; 
then take them from the ſyrup, dry them in the ſun, or a 
very ſlow oven, laid ſingly ; when dry, dip them as quick 
as poſſible into a baſon of cold water, dry them with a 
cloth then as before, keep them in a dry place, 


Cherry 
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Cherry Marmalade. 


STONE ſome cherries ; to four pounds one quart of red 
currant- juice; ſimmer theſe together till great part of the 
liquor is waſted; maſh it, put to it three pounds of ſugar 
made into a ſyrup, and boiled candy high; boil all toge- 
ther till it becomes thick; when cold, put on the brandy - 
paper. 

Cherry Giam. 


— 


— .  _— 


STONE ſome cherrics, boil them well and break them, x 
take them off the fire, let the juice run from them; to three 
pounds of cherries, boil. gene half a pint of red currant- 

juice, and half a pound of loaf ſugar; put in the cherries 
as they boi], ſift in three quarters of a pound of ſugar; boil. 
the cherries very faſt for more than half an hour; when 
cold, put on brandy-paper. | 


Morella Cherries in Brandy. | 
THEM muſt be ripe and quite found ; clip off the end of. 
the ſtalks, put to them cold brandy well ſweetened. | 
Over all fruit in brandy, tie over a bladder dipped in 
brandy. | | 
To preſerve white Citrons. 


CUT ſome white citrons into pieces, put them into falt 
and water for four or five hours; take them out and waſh 
them in clear water, boil them tender, drain them, and put 
them into as much clarified ſugar as will cover them; let 
them ſtand twenty-four hours, then drain the ſyrup and 
boil. it ſmooth; when cold put in the citrons ; let them- 
ſtand till next day, then boil the ſyrup quite ſmooth, and 
pour on the citrons; the day after, boil all together, and 
put them into a pot to be candied, or into jellies. 


To make Citrons of green Melons. 


CUT them long ways into quarters, ſcrape out the ſeeds. 
and inſide, preſerve a e them as above, only with 
N this difference, boil them three times in the ſyrup. Care 
muſt be taken of all fruit kept in ſyrup; if there is any 
froth on them they muſt be boiled up, and if they are very 
frothy and ſour, the ſyrup muſt be firſt boiled, and then 
| put.in the. fruit, and boil all together, | 


r 
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Cucumbers. 


TAKE large cucumbers that*will quarter like citron, 
and ſmall ones to be whole, let them be very green, and as 
free from ſeed as poſſible; put them into a wide-mouthed 
pot, pour over them a ſtrong brine; lay a cabbage-leaf to 
keep them down, tie over a paper, ſet them into the chim- 
ney-corner till they become yellow ; ſet them over the fre 
in other ſalt and water, with a freſh cabbage-leaf, and 
cloſe covered, let them heat gently to green them, but they 
muſt not boil ; if they ſhould not be green enough ſo ſoon 
as may be expected, change the ſalt and water; (in order to 
do it, take out the cucumbers, ſcower the pan, and let the 
freſh ſalt and water be warm before they are put in again 
cover them as before direted.) When they are of a good 
colour ſet them off the fire, let them ſtand in the water till 
cool, then put them into cold water, ſhifting the water 
twice a day to take out the ſalt.—The large ones muſt be 
quartered, and the feeds taken out, before they are put into 
the cold water; then make a ſyrup according to the quan- 
tity of fruit, rather more than half a pint of water to one 


pound of fine ſugar; when boiled and ſcummed, put in 


above an ourice of ginger, the outſide ſcraped, ſome very 
thin lemon-peel ; when the ſyrup is boiled thick, ſet it by 
til! cold, then put in the cucumbers ; boil up the fyrup 
once in two days, or as there is occaſion, for three weeks, 
but never put it to the cucumbers till cold; if it is neceſ- 
tary, add more ſugar to the ſyrup. 

Melons do rather better than cucumbers, having more ſub- 
ſtance; but either melons or large cucumbers look very like 
citron, and do very well in cakes or pies. 


Currants preſerved in Bunches. 


STONE them; tie the bunches to bits of ſticks, fix or 
ſeven together; allow the weight of the currants in ſugar, 
which make into a ſyrup ; boil it high, put in the currants, 
give them a boil, ſet them by, the next day take them out; 
when the ſyrup boils, put them in again, give them a boil 
or two, take them out; boil the ſyrup as much as is ne- 
ceſſary; when cold, put it to the currants in glaſſes ; brandy 
* | p | 

| Currants preſerved in Jelly. 


STONE the currants, clip off the black top, and clip 
them from the ſtalks; to every pound of fruit boil two 
pounds of ſugar till it blows very ftrong ; put in the cur- 
rants, and let them boil ; take them from the fire, let 2 
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ſtand to ſettle, then let them boil again; put in a pint of 
currant-jelly, let it all ſimmer a little, then take it from 
the fire; let it ſettle a little, ſcum it; when cold, put it 
into glaſſes ; take care to diſperſe the currants equally. 


To ice Currants. 


TAKE the fineſt and largeſt bunches of currants which 
can be got, beat the white of an egg to a' froth, dip them 
into it, lay them not to touch upon a ſieve ;z ſift. double-re- 
fined ſugar over them very thick, and let them dry in a 


| ſtove or oven, 


Red or white Currant Jelly. 


BOIL the currants in a preſerving- pan, till the juice 
will eaſily maſh through a ſieve or a cloth; put an equal . 
quantity of clarified ſugar and juice, boil and ſcum it till it 
will jelly; when cold, put on paper dipped in brandy. 


Currant Cakes. 


PICK and waſh. the currants, either white or red; to 
two quarts, one pint of water; when boiled, run the juice 
through a jelly-bag, do not preſs the bag; to one quart of 
juice, three pounds of fugar ; boil up the juice, ſtrew-in the 
ſugar, ſtir it well, ſimmer it up to melt the ſugar; pour it 
into glaſſes, dry it in a ſtove till it will turn. out, then dry 


the cakes on plates. 


Black Currant Jelly. 


To two quarts of currants picked from the ſtalks, a quar- 
ter of a pint of water; put them into a jar, tie over a paper, 
bake them; or boil the currants with the ſame quantity of 


water; ſqueeze out the juice; to every quart, a pound and 


a half of ſugar, boil it quick for about half an hour; 
when cold, put brandy paper. 
1 Black Currant Rob. 
MAKE it in the ſame manner as elder. 


Black Currant Giam. 


LET the currants be very ripe, pick them clean, bruiſe 
them; to one pound of fruit, three quarters of a pound of 
loaf- ſugar; ſtir it together, and boil it half an hour. 


Mm z Currants 
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Currants dried. 


STONE the currants, tie them in bunches ; make a good 
ſyrup, put the currants into it, boil them up, ſet them by 
in the ſyrup, take care to keep them under it, and cover 
what they are ſet by in; boil them again, repeat it the next 
day; then let them ſtand in the ſyrup covered for a few 
days; if there is occaſion give them another ſcald; when 
cold take them out, ſift ſugar over, and dry them; when 
the upper ſide is done turn them, ſift more ſugar, ſet them 
again to dry. | 


Damſon Cheeſe. 
SCALD ripe damſons in as as much water as will cover 


them; pulp them quick through a cullender whilſt they are 
hot, ſcald them as they are pulped; to one pound of pulp, 


à quarter of a pound of ſugar; wet it juſt enough to melt 


it, before it is is put to the pulp; it mutt boil a long time; 
have a quick fire, waſte about half, and let it be conſtantly 
ſtirred or it will burn; put it into pots; it is to cut out 
in ſlices. | 


Elder Rob. 


WHEN the elder-berries are ripe pick them clean, put 
them into a jar; - bake them in a ſlow oven near two hours, 
ſqueeze out the juice through a coarſe cloth; boil it over a 
flow fire till very thick, keep it ſtirring; three quarts ſhould 
be reduced to near a pint; put it into pots; ſet it in the 
ſun for two or three days; lay over it a paper dipped in 


| ſweet oil. 


To preſerve Eringo-roots. 


TAKE ſome eringo-roots, and parboil them till tender, 
peel and waſh them very clean, dry them with a cloth, put 
them into as much clarified ſugar as will cover them; boil 
them gently over a ſtove till they look clear, and the ſyrup 
is a little thick ; put them up when half cold. 

A ſilver ſfauce-pan is beſt to boil them in. 


To preſerve Green Figs, 


TAE the ſmall green figs when ripe, ſlit them on the 
top, put them into water for ten days; put intq the water 


as much ſalt as will make them bear an egg; take off the 


ſcum, and put the clear brine to the figs, keep them in this 
for ten days, then put them into freſh water, and boil them 
| | till 
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till a pin will go through them; then drain them and put 
them to other freſh water, ſhifting them every day for four 
days; then drain them and put them into clarified ſugar ; 
give them a little warm, and let them ſtand till the day fol- 
lowing; warm them again, and when they become green 
give them a good boil; then boil ſome ſugar to, blow, put 
it to them, give them another boil, drain and dry them. 


Gooſeberries. N 


To every pound of gooſeberries allow one pound of ſu- 
gar, which make into a ſyrup, boil and ſcum 1t well; throw i 
in the gooſeberries, give them a little ſcalding, in a day or 
two, boil them till clear; brandy-paper. The red rough 
ſort are the beſt. 


To preſerve Gooſeberries green, 


TAKE the longeſt ſort of gooſeberries, the latter end of Þ 
May or the beginning of June, before they have turned j 
colour; ſet ſome water over the fire, when it 1s ready to _ 
boil, throw in the gooſeberries; let them juſt ſcald, then 
take them out and put them carefully into cold water ; ſet 
them over a very flow fire to green ; cover them very cloſe 
that none of the ſteam may get out; when they are quite 
green, which may take four or five hours, drain them gent- 
ly into clarified ſugar, and give them a htat; ſet them by 
| till next day, and then give them another heat (they muſt 
not fimmer, as that will break them ;) this muſt be re- 
4 peated every day for four or five 2 1 when they are of a 
t good colour, put them in pots or glaſles. 
? If they are to be dried, or in jelly, they muſt be done as 


* 


the green apricots. 


Green Gooſeberry Giam. 


TAKE ſome of the largeſt green gooſeberries full grown, 
but not too ripe; cut them in half, take out the ſeeds ; put 
them in a pan of cold ſpring-water, lay ſome vine-leaves at 
the bottom, then ſome gooſeberries, then vine-leaves, till | 
all the fruit is in the pan; cover it very cloſe that no ſteam 
can evaporate, and ſet. them on a very flow fire; when they 
are ſcalding hot take them off; then ſet them on again and 
take them off; they muſt be done ſo till they are of a good 
green; lay: them on a ſieve to-drain, beat them in a marble 
mortar, with their weight in ſugar; then take a quart of 
water, and a quart of gooſeberries, boil them to a maſh, - 
ſqueeze them; to every pint of this liquor put a pound of 
tine loaf ſugar, boil and ſcum it; then put in the green 

(63 gooleberries, 
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gooſeberries, let them boil till they are thick and clear, and 
of a good green. 


Gooſeberry Cakes. | 
BREAK the gooſeberries, preſs out the juice, which 


ſtrain through a muſlin ; to one pint of juice, a pound of 


ſugar; finiſh it as the currant cakes. | 


To preſerve green Grapes. 
TAKE the largeſt and beſt grapes before: they are 
thorough ripe, ſtone and ſcald them; let them lie two days 
in the water they were ſcalded in, then drain them, and put 
them into a thin ſyrup; heat them. over a ſlow fire ; the 
next day turn the grapes in the pan, and heat them the day 
after, then drain them; put them into clarified ſugar, give 
them a good boi], ſcum them, and ſet them by; the next 
day boil more ſugar to blow, put 1t to the grapes, give all 


a good boil, ſcum them, and ſet them in a warm ſtove all 


night ; the day after drain the grapes, and lay them out to 


dry, firſt duſting them very well. 


To preſerve Bell Grapes in Jelly. 


TAKE the long large bell or rouſon grapes, pick off the 
ſtalks, ſtone them, and put them into boiling water; ſcald 
them thoroughly take them from the fire and cover them 


cloſe, to prevent the ſteam from evaporating ; then ſet them 
over a very gentle fire (but not to boil) for two or three 


hours ; take them out, put them into clarified ſugar that 
has boiled till it blows very ſtrong, more than will cover 
them, and give them a good boil, ſcum them; boil a little 
more ſugar till it blows very ſtrong ; take as much plumb- 
jelly as ſugar, and give it a boil ; then put the grapes to it; 
jet them all boil together, ſcum them well, and put them 
into pots or glaſſes. 


To preſerve Grapes in Cluſters, with one Leaf, when 
5 they are gathered. | 


TAKE the large Gaſcoigne grapes before they are too 
ripe, and prick every one; to every pound of grapes put a 
pound and a quarter of ſugar; make a ſyrup with the ver- 
juice of the grapes ſtrained ; when the ſugar is quite clear, 
put the grapes (after they are ſtrained into ſyrup) into a 
deep jar, cover them cloſe, and ſet them in a pot of ſcald- 
ing water over the fire to boil; when the grapes are tender, 
take them up, and boil the ſyrup a little more; when they 
are half cold put them into broad glaſſes or ſtraight jars; 


lay 
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lay one cluſter over the .other ; cover them with brandy- 


paper, and tie them up. 


Lemons preſerved, 
PARE them very thin, make a round hole at the top, 


pulp them, rub them with falt, throw them into ſpring- 


water as they are done, let them lie fix days; boil them in 
other ſalt and water for ten minutes, dry them; give them 
a few minutes boiling in a thin ſyrup, repeat it for five 
days; let them ſtand fix weeks, (looking at the ſyrup, 
which if it appears to change boil up;) put them into freſh 
ſyrup, boil them in it till clear; when cold put brandy- 
paper, | 
| Lemon Drops. 

WET ſome ſugar, boil it in a ſilver ladle till it is a little 
ſtiff, grate in ſome roger was boil this up, drop it on a 
paper, which ſet nigh the fire; the next day the drops will 
come off, 


| Lemon Chips. 
8EE oranges. : 
To green Leaves. 


TAKE ſome ſmall leaves of a pear- tree; keep them cloſe 
ſtopped in a pan of verjuice and water; give them a boil in 
ſome ſyrup of apricots; lay them between two pieces of 
glaſs to dry; ſmooth and cut them in ſhape of apricot- 
leaves; let them be got with ftalks ; ſtick them in and 


about the apricots, or any other preſerved fruit, but they 


we be cut in the ſhape of the leaf which belongs to that 
' ruit, * : | | : 


To preſerve Mulberries dry. 


THE mulberries muſt not be too ripe, but rather a red- 
diſh green, and tart : having prepared the ſame quantity of 
blown ſugar as of fruit, put in the mulberries and let them 
boil ; the ſugar ſhould be firſt clarified with the juice of 
mulberries inſtead of water : when they have boiled take 
the pan from the fire, ſcum it, and ſet it in a ſtove till next 
day ; then take them out, drain them from the ſyrup, and 
put them up in boxes for uſe, 


Mulberry Syrup. 

PUT the mulberries into a jug, tie a paper over it, ſet it 
Up to the neck in a kettle of water, let it boil; as the liquor 
riſes from the mulberries pour it off, ſtrain it; to one pint 


of 
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of liquor, one pound of lump ſugar ; put it over a ſlow fire, 
boil it gently ; when the thickneſs of treacle, bottle it. 


To preſerve Nectarins. 


SPLIT the nectarins, and take out the ſtones, then put 
them into clarihed ſugar; boil them round till they have 
well taken the ſugar; take off the ſcum, cover them with a 
paper, and ſet them by: the next day boil a little more 
ſugar till it blows very ſtrong ; put it to the nectarins, and 
give them a good boil; take off the ſcum, cover them, and 
put them into the ſtove; the next day drain them, and lay 


into the ſtove again. 
Green Oranges. 


SCRAPE the inſide clean out, let them lie in cold water 
three or four days, changing the water each day, then boil 
them very ſlowly till the water is bitter; then put them into 
other boiling hot water, ſet them by; repeat this every day 
till the bitterneſs is quite off: make a rich ſyrup of the laſt 
liquor, with Liſbon ſugar; when cold put them in; the 


and tender: brandy- paper. 


Whole Oranges carved. 


CUT the rinds into any ſhape with a penknife, put them 
into ſalt and water for two. days, changing the water; boil 
them an hour or more in freſh water and ſalt; drain and 
dry them, put them into a thin ſyrup ; let them ſtand all 
night; the next day boil them in it for a few minutes; do 
this for four days; let them ſtand in a jar for ſix or ſeven 
weeks (look at them in the time, to ſee if they will keep ſo 
long; if it is neceſſary boil up the ſyrup) then put them 
into a thick ſyrup, juſt boil the oranges in it: when cold 
put on brandy- paper, and tie over a bladder. | 

Oranges without carving are done in the ſame manner ; 
only boil them up at the firſt, and make the firſt ſyrup very 
thin. | | 

Oranges pulped. 


PARE them very thin, or raſp them, cut a hole at the 
ſtalk, pulp them very clean, put them into a pot, more than 


upon the top three double, then a trencher or cover ; let 


ſcalding (put (alt into the firſt water;) they muſt be ſo ten- 


= 


them out to dry, firſt duſting them a little, then put them 


next day boil them in the ſyrup ; repeat it till they are green 


6.72 oy | 
d 83 
77 V3: Fad e r . 


cover them with ſpring water and a little ſalt; lay a cloth 
them ſcald. gently ; ſhift the water five or fix times in the 


der that a ſtraw will paſs through them ; keep: them in yy 
| | a 
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laſt water till they can be taken out with the hands; put 
them on cloths, the mouth downward, changing them to 
dry places; when dry, put them into milk warm ſyrup, let 
them lie half an hour, juſt ſcald them ; take them out into 
a deep china diſh, pour the ſyrup over, cover them with 
another diſh, ſcald them once in two or three days for a 
fortnight ; the laſt time boil them up quick till they look 
clear, turning them about as often as there is occaſion ; if 
any part looks white and thick, ſtrew ſugar over it in the 
boiling ; when they are tranſparent put them into pots, 
pour the ſyrup over ſcalding hot ; put brandy-paper, tie on 
a bladder :—for ſyrup, a pound of ſugar to a pint of 
water. | 


N. B. February is the beſt time to do them in, and to 
make marmalade at the ſame time, 


. 


* 


To preſerve Oranges, Lemons, and Citrons. 


TAKE ſome good clear oranges, and ſcrape off a little of 
the outſide- rind; take out the ſeeds and the juice, lay them 
in ſpring- water two days, change the water twice a-day; 
boil them till they are tender, with a pound and a quarter 
of double- refined ſugar, a pint and three quarters of ſpring- 
water; take off the ſcum and put in the oranges; have 
ready a pint of pippin-water, that has been boiled with half 
a pound of ſugar, and put it to them; then boil it to a 

jelly, and put in the juice of the oranges ; let them boil a 
little, and then put them into glaſſes with ſyrup enough to 


Orange Rings and Faggots. 


PARE ſome oranges as thin and as narrow as poſſible, 
put the. parings into water whilſt the rings are:preparing, 
(which is done by cutting the oranges, after they are pared, 
into as many rings as agreeable) then cut out the pulp from 
the inſide, and put the rings and faggots into boiling water; 
boil them till tender, then put them into as much clarified 
ſugar as will cover them, ſet them by till next day, then 
boil all together, and ſet them by till the day after ; then 
drain the ſyrup, and boil it very ſmooth, put in the oranges, 
and give hens a boil; the next day boil the ſyrup till it 
riſes almoſt up to the top of the pan ; then put the oranges, 


into it, and give them a boi], put them into pots to be can- 
died as wanted, 


Zeft 
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Zeſt of China Oranges. 


PARE off the outſide - rind of the oranges very thin, and 
only ſtrew it with fine powder ſugar as much as their own 
moiſture will take, and dry them in a hot ſtove, | 


To butter Oranges. | 


TAKE ſix oranges, chip them very thin, make a hole in 
the top, icoop out the ſeeds and meat, boil them in two or 
three waters, till they are tender; then make a thick ſyrup, 
and boil them in it; take the chippings of two or three 
oranges, and mince them very ſmall, the juice of the fix 
oranges, and of one lemon, the yolks of three or four eggs, 


with it, and ſet them upright in an earthen pan ; put the 
{ſyrup to them, then put them into a hot oven till the inſide 


| 

4 if there is not an oven convenient, put them into a ſtew- 

= . | : 

01 pan, ſet them over the fire, and they will do as well ; the 

ſyrup will ſerve twice, if the oranges are ſoaked in water for 
two or three days, as they will not be ſo bitter, 


Orange Marmalade. 


WHEN. oranges are preſerved as in the receipt to preſerve 
them, put the peels into water for three days, ſhifting the 
water, then boil them till tender ; allow to each pound of 
pulp, (which muſt be free from ſkin and ſeed) one pound 
of ſugar, and half a pint of water; make it into a ſyrup, 
boiled and ſcummed well; put in the pulp, boil it half an 
hour, or more, then put in the peel, give it a boil or two ; 
ſtir it or it will burn: when cold, brandy- paper. | 


Conſerve of Oranges. 


TAKE fix Seville oranges, pare them very thin, lay them 
in water three days, ſhifting the water every day; then boil 
them till they are tender, changing them with warm water 
two or three times; then take them out and weigh them ; 
to every pound of oranges put two pounds of ſugar beat and 

lifted; take off the rinds and beat them in. a mortar ; pick 
out the kernels, and beat the pulp, ſugar, and rinds toge- 
ther, and keep it for uſe. When it is uſed, take a ſpoonful 

- of the conſerve, and the yolks of five eggs well beat, two 
ounces of fine ſugar ſifted, two ounces of melted butter, 
one Naples biſcuit grated ; beat them all well 3 * 

| . adding 


with ſugar to ſweeten it, beat it together; fill the oranges 


is as thick as cuſtard; then take them out, and put them 
into a diſn, with ſome melted butter and ſugar over them; 


EA ( . 
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adding the juice of one lemon; lay a thin paſte round the 


diſh, and bake it. 
This conſerve is good for tarts or puddings. 


Orange Cakes, 


TAKE out the inſide, picking out the ſeeds and ſkins ; 
boil the rind till tender, changing the water; dry and chop 
it, put it to the inſide; to one pound of this, one pound of 
ſugar ; boil 1t candy high, firſt well wetted; take it off the 
fire, ſtir in the orange, ſcald it: when almoſt cold drop it 
on plates. Dry the cakes in a ſtove: 


Another. 
TAKE fix Seville oranges, grate the rinds of two of 


them; then cut off the rinds of all the ſix to the juice, and 


boil them in water till they are very tender; then ſqueeze 
out all the water, and beat them to a paſte in a marble mor- 
tar, rub it through a hair ſieve, and what will not eaſily rub 
through, muſt be beat again till it will; cut the inſides of 
the oranges into pieces, and rub as much of them through 
as poſſible ; then boil ſix or eight pippins in almoſt water 
enough to cover them, boil them to a paſte, and rub it 
through a ſieve, and put it to the reſt ; put all together into 
a pan, and heat them thoroughly till it is well mixed; to 
every pound of this paſte, put one pound and a quarter of loaf 
ſugar; clarify the ſugar, and boil it till it cracks, put in 
the paſte and the grated peel, ſtir all together over a flow 
fire, till it is well mixed, and the ſugar all melted ; then fill 


ſome round tin moulds with a ſpoon, and ſet them in a 


warm ftove to dry ; when the tops are dry, turn them on 
ſieves to dry the other fide ; when quite dry Keep them in 
a box. | 


To make Orange Clear-cakes. | 


TAKE the beſt pippins, pare them into as much water 


as will cover them, and boil them to a maſh; then preſs 
out the jelly upon a ſieve, and ſtrain it through a bag, add- 
ing juice of oranges to give it an agreeable taſte; to every 
pound of jelly, take one pound and a quarter of loaf ſugar, 
boil it till it cracks, then put in the jelly and tie rind of a 
grated orange or two; ſtir it gently over a flow fire till it is 
well mixed together, take it off and put into cake glaſſes 
(what ſcum ariſes on the top take carefully off before they 
are cold) then put them into a ſtove, and when they begin 
to cruſt upon the upper ſide, turn them out upon iquares of 
glaſſes, and put them to dry again: when they begin to 
have a tender candy, cut them into quarters, or h other 
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ſhape as is moſt agreeable, and let them dry till hard ; then 
turn them on ſieves, and when thoroughly dry, put them 
into boxes; as they grow moiſt in the boxes, ſhift them 


from time to time, and it will be requiſite to put no more 
than one row in a box at the beginning, till they are quite 


dry. 
| | Lemon- colour Cakes 
ARE made with lemons as theſe. 


Orange Chips. 


LET the parings be as whole as poſſible, about a quarter 
of an inch broad; put them into ſalt and water for two days, 


boil them in a quantity of ſpring-water till tender, drain 
them; boil them (a few at a time) in 2 thin ſyrup till they 
are clear; then boil them in a thick tyrup till candy high; 
lay them on ſieves, clear from ſyrup; ſift ſugar over them; 
dry them in a moderate oven or ſtove. 


To make Orange or Lemon Marmalade. 


TAKE fix oranges, grate off two of the rinds, then cut 
them all, and pick out the inſide from the ſkin and ſeeds, 
put to it the grated rind, and about half a pint of pippin- 
jelly; take the ſame weight of ſugar as of the inſide; boil 
the ſugar till it blows very ſtrong, then put to it the inſide, 
and boil all very quick till it becomes a jelly, which may 
be known by dipping the ſcummer and holding it up to 
drain; if it be a jelly, it will break from the ſcummer in 
flakes; and if not, it will run off in little ſtreams ; when it 
is a good jelly put it into glaſſes or pots. 


Orange Jelly, after the Weſt-India manner. 


AN ounce of ifinglaſs boiled in a little water, the juice of 
twelve China oranges, fix Seyille oranges; rub the peel of 
the oranges with lump ſugar to colour it; ſweeten it to the 
palate, and boil it up together; ſtrain it through a ſieve into 


the mould. 


To preſerve Orange Flowers. 


TAKE the orange flowers juſt as they begin to open; 
put them into boiling water; let them boil very quick till 
they are tender, putting in a little juice of lemon, as the) 
boil, to keep them” white; then drain them, and dry them 
carefully between two napkins; put them into clarified ſugar, 
(as much as will cover them) the next day drain the ſyrup, 
and boil it a little ſmooth ; when almoſt cold pour it on the 

| flowers ; 
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flowers; the next day drain them, and lay them out to dry, 
duſting them a very little. 


| To put them in Jelly. | 
AFTER they are preſerved, as before directed, clarify 


a little more ſugar with orange-flower water, and make a 
jelly of codlins: when it is ready put in the flowers, ſyrup, 
and all together, give them a boil, ſcum them, and put thein 
into glaſſes or pots. | | 


; To make Orange-flower Cakes. 
: TAKE four ounces of the leaves of orange- flowers, put 


them into fair water for above an hour, then drain them, | 
and put them between two napkins, and with a rolling-pin "2 
roll them till they are bruiſed ; then have ready boiled one 
pound of double-refined ſugar to the blown degree; put in 
the flowers, and boil it till it comes to the ſame degree 
again; then re: nove it from the fire, and let it cool a little; 
; then with a ſpoon grind the ſuger to the bottom or ſides of 
the ale and when it turns waite pour it into little papers 
or cards. c | 


— 
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. Peaches in Brandy. | 
GATHER them three parts ripe; prick them with a pen- 
knife, looſen them from the ſtone at the end; ſcald them 
gently in a ſyrup, turning them; ſweeten ſome brandy, 
make it boiling hot, put it into a jar; and as the peaches 
grow a little tender, drain and dry, and put them into the 
randy : put in a few apricot kernels, 


Peach Marmalade. 


| PARE and lice the peaches very thin; to a pound of 
peaches, put three quarters of a pound of ſugar ; wet the 
. ſugar with a very little water, and ſtir it over the fire till it 


= is diſſolved; then put in the peaches, and let them boil 
| gently over a flow fire till they are done enough; then fill 
is the pots: when cold, paper them up. 
5 | Peach Chipßs. 
| 1 PARE the peaches, take out the tones; eut them into 


1 flices not thicker than the blade of a knife; tozevery pound 
of chips, one pound and a half of ſugar boiled to blow very 


n ſtrong; put in the chips, let them boil, ſcum them; take ? 
;, them off the fire, let them ſtand to ſettle a: quarter of an 1 
p. I hour, and then give them another quick boil, ſcum them 

ne ?g4n, cover and ſet them by till next day; then drain them — 
; in | Nn 2 ? and. 


£ 
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and lay them out every bit ſingly ; duſt them, and dry them 
in a warm ftove ; when dry on one fide, take them from the 
plate with a knife, and turn them on a ſieve, and then 
again, if they are not very dry, which they generally are. 


To put them in Jelly. 


TAKE ſome jelly of codlins, as much jelly as ſugar, 
boil the ſugar to blow very ſtrong, then put in the jelly, 
give it a boil z put in the chips, give all a boil; ſcum them 
and put them in glaſſes, | 


Pears Dried. 
SEE apples. 
Pears. Candied. | 
SEE apricots. | 
5 Baked Pears, 

PARE, halve, and core them ; put them into an earthen 
pan with a few cloves, a little water and red wine; to tix 
large pears, about half a pound of fugar ; bake them in an 
oven, not too hot, then ſet them over a flow fire, let them 
ſtew gently, (they will be a very good colour;) cut in a a 
little lemon- peel in ſmall ſnreds. If the ſyrup is not rich | 
enough, add more ſugar, | 3 


A Compote of Pears, | | 

TAKE a dozen pears, coddle them; when they are ſoft, 5 
take them out and put them into cold water; pare, cut 0 
them in half, and take out the core; put them into a ſyrup 1 
made of loaf ſugar; to every pound of ſugar, a pint o 2 
water; cover them cloſe in a preſerving- pan, and boil them 
quick with a little cochineal powdered and tied up in a - 
linen-rag ;z when they are tender, and of a good colour 
quite through, ſqueeze in the juice of three or four lemons, 0 
put in a bit of lemon- peel cut very thin, and boil it with FF? 
the pears. | | 


A Compote of baked Wardens. 


BAKE ſome wardens in an earthen-pot, with a littie 
claret, ſome ſpice, lemon-peel, and ſugar ; when they are Wt 
uſed, peel off the ſkin, and dreſs them on plates, either 
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whole or in halves; then make a jelly of pippins, ſharpened 
well with the juice of lemons, pour it upon them; when FR 
cold, break the jelly with a ſpoon, and it will have at mu 
- agreeable effect upon the pears, 7 1 
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To ſtew Pears Purple, 


PARE ſome pears, cut them into two, or let them re- 
main whole; put them into a ſtew- pan, and boil the parings 
in water, juſt ſutficient to cover them; ſtrain off the li- 
quor, and make it as ſweet as ſyrup; pour it over the pears, 


and lay a pewter plate upon them, put on the cover of the 


ſtew- pan cloſe, and let tiem ftew over a flow fire for half 


an hour, or till they are quite tender, and they will be a 
fine purple. | 


Green Pine-apple Preſerved. 


LET it lie in ſalt and water fix days; put it into a ſauce- 


pan, with ſome vine-leaves top and bottom, fill up the pan 
with ſalt and water, ſet it over a ſlow fire till it becomes 


green, then put it into a thin cool ſyrup in a jar, fo that it 


may be covered; the next day boil the ſyrup, pour it care- 
fully on, left the top of the apple ſhould break ; let it ſtand 
two months, (obſerve if the fyrup changes in that time, 


boil it up again two or three times, letting it be cool before 


it is put to the apple) then boil a rich ſyrup, with two or 
three pounds of ſugar, according to the ſize of the apple; 
boil and ſcum it, with a little ginger, the outſide ſcraped ; 


when almoſt cold, put it to the apple well drained ; tte 1t 
cloſe down, | 


Pine-apple Chips. 


PARE the apple, pick out the thiſtle-part; take half the 
weight in treble-refined ſugar ; part the apple in half, ſlice 
it the thickneſs of a crown, put them into a baſon with fitted 
ſugar between ; (in about twelve hours the ſugar will be 
melted) ſet this over the fire, ſimmer the chips till clear, 
(the leſs they boil the better) the next day heat them, ſcrape 


off the ſyrup ; lay them on glaſſes : dry them in a moderate 


oven or ſtove. 


To make Pomegranate Clear-cakes. 


DRAW the jelly as for orange clear-cakes, then boil it 
in the juice of two or three pomegranate-ſeeds, with the 
juice of an orange and lemon, the rind of each grated ; then 


ſtrain it through a bag; and to every pound of jelly put one 


pound and a quarter of ſugar boiled till it cracks ; to make 
it a fine red, put in a ſpoonful of cochineal, prepared as 
directed; then fill the glaſſes, and order them as oranges. 
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Greengages Preſerved. 
GATHER them before quite ripe, put them into a pan 


with vine-leayes between every row, and at the bottom; fil! 


the pan with water, ſcald the plumbs over a very ſlow fire 
till they will peel; peel them with care; when done, put 
them into the ſame water with more vine-leaves, cover the 
pan very cloſe, let them green a great height from the fire; 
then drain them, pour over them a good ſyrup : the next 
day boil it up; put in the plumbs, give them a boil, repeat 
this twice a day till they lock very clear; then boil up the 
ſyrup, more if neceſſary, or put them into a freſh ſyrup when 
cold : brandy-paper. 


Greengages in Brandy: 
AS the apricots. 


Compote of Greengages. 
SET on the fire a preſerving-pan of cold water, prick 
the greengages with a pin, and put them into the water; 
tet them ſtand over the fire till they are a little ſoftened ; 
then take the pan off the fire, and let them cool in the wa- 


ter; take fome ſugar boiled to the feathered degree; put in 


the piumbs, and cover them cloſe. 


To dry Greengages. 


SLIT them down the ſeam, juſt ſcald them in a thin 
ſyrup, with vine-Jeaves at the top; put them by till the 
next day, keeping them under the ſyrup ; then put them 
into a thick ſyrup cold, ſcald them gently in this, ſet them 
by, repeat it the next day, till they look clear; ſet them by 
for a few days; if there is occaſion, boil them once more; 
take them from the ſyrup, dry them. When they are ſet 
by m the ſyrup, let it be in femething rather narrow at 
_ top, as they muſt be covered, or they will be difco- 
oured. | 


Magnum-bonum Plumbs. 


SET them over a flow fire in ſpring-water till they will 
peel; keep them under the water; peel them, put them into 
thin ſyrup in a jar, keep them under the ſyrup, that they 
may rot be diſcoloured ; the next day boil the ſyrup, e 

| them 
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them in, give them a gentle boil, let them ſtand to be cold, 

then repeat it, turn them in the ſyrup till near cold; take 

out the plumbs, ſtrain the ſyrup; put to it more ſugar, 
boil and ſcum it, put in the plumbs, boil them till clear; 

when cold, put brandy-paper. | 


Wine Sours. 


RUN them down the ſeam with a pin, ſcald them a few 
at a time in a very thin ſyrup; take them out, ſtrew ſugar 
over them in layers, half a pound of ſugar to a pound of 
plumbs; the next day pour off the ſyrup, boil it, put it to 
the plumbs ; repeat this ſeveral days till they look clear; 
the laſt day, when the ſyrup 1s boiled, put in the plumbs, 
juit give them a boil ; when cold, put brandy-paper, tie 
over a bladder. If there is not quite ſyrup enough, make 
4 little to put to it, = 


To dry Damſons. . 
GATHER the damſons when full ripe, lay them on a 


eoarſe cloth, ſet them in a very cool oven, let them ſtand a 
day or two, they muſt be as dry as a freſh prune; if they 
are not, put them in another cool oven for a day or two 
longer; then take them out: they will eat like freſh dam- 
ſons in the winter. | 


To preſerve the Green Admirable Plumb. 


THIS is a ſmall plumb, inclining to the yellow, about 


the ſize of a damſon; they ſhould be full grown, juſt turning 
colour; prick them with a pen-knife, ſcald them by degrees 
till the water is very hot; continue them in the water till 
they are green, drain them, and put them into clarified ſu- 


gar; boil them well in it, and let them ſettle a little, then 


give them another boil; if they ſhrink, and do not take the 
ſugar well, prick them with a fork all over as they lie in 
the pan, and give them another boil; ſcum them, and fet 
them by; the next day boil ſome more ſugar till it blows, 
and put it to them, give them another boil; ſet them in the 
ſtove all night, and the next day drain them and lay them 
in the ſtove, firſt duſting ſugar over them. 


Plumbs in Jelly. 


WHEN the plumbs are preſerved in their firſt ſugar, 
drain them, and ſtrain the ſugar through a bag; make a 
jelly of ſome ripe plumbs and codlings, by boiling them in 
juſt as much water as will cover them; preſs out the mes 
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and*ftrain it; to every pint of juice boil one pound of ſugar 
to blow very ftrong ; put in the juice, boil it a little, put 
in the ſyrup and plumhs, give them a good boil all toge- 
ther; take them off, let them ſettle a little, take off the 
ſcum, and fill the pots and glaſſes ; ſcrape ſome ginger, and 
lay it in ſoak for two or three days, then boil it in ſome 
ſyrup, with the greengages or the plumbs in jelly. It is a 
great addition to them, and makes them eat very fine. 


To make Clear-cakes of White Pear Plumbs. 


LET the plumbs be very clear, put them in a gallipot, 
and boil them in a pot of boiling water till they are enough; 
then let the clear part run from them, and to every pint of 


take it off, put the liquor to it, ſtir it all together till it be 
thoroughly hot, but not boiled ; then put it in glaſſes, and 
dry them in a ſtove with a conſtant warm heat, 


Quinces White in Jelly. | 
SCALD, pare, and core them, cut them into large 
pieces; allow half a pound of quinces to half a pound of 


ſet them over the fire, boi] them quick till they are clear: 
make a jelly with a pint of codlin-juice and a pound of 
ſugar ; ſtrain the quinces from the ſyrup, put them into the 
jelly, boil them one minute, ſtir them gently till near cold; 
put them into glaſſes ; brandy-paper on the top, 


Whole Quinces Preſerved Red. 


PARE them, put them into a ſauce-pan-with the pa- 
rings at the top, fill it with hard water, cover it cloſe, ſet 
it over a gentle fire till they turn reddiſh : let them ſtand till 
cold, put them into a clear thick ſyrup, boil them a few 
minutes; ſet them off till quite cold, boil them again in 
the ſame manner; the next day boil them till they look 
clear; if the ſyrup is not thick enough, boil it more ; when 
cold, put brandy-paper. The quinces may be quartered. 


White Quince Marmalade. 


TO a pound and a half of quinces, one pound of double- 
refined ſugar, which make into a ſyrup, boil it high; pare 
and lice the fruit, and boil it quick; when it begins to 
look clear, pour in half a pint of juice of quince, or, if 
quinces are dear, pippins; boil it till thick, take * the 

cum 


liquor add as much ſugar boiled to a candy height; then 


ſugar, and half a pint of water; when the ſugar is melted, 
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ſcum with a paper. To make the juice—pare the quinces 
or pippins, cut them from the core, beat them in a ſtone 
mortar, ſtrain the juice through a thin cloth; to every half 
pint, put more than a pound of ſugar; let it ſtand at leaft 
four hours before it is uſed, 


Red Quince killed; 


LET them be quite ripe; quarter and core them, put 
them into a ſauce-pan, lay the parings on the top ; almoſt 
fill the ſauce-pan with water, cover it cloſe, let them do 
gently till of a reddiſh colour; take out the quinces, beat 
them fine; make a ſyrup with the weight of the fruit in 
ſugar juſt wetted ; boil and ſcum it; put in the quinces, mix 


it with the ſyrup ; boil it gently till of a pra thickneſs, 


Another way. 2 

PARE the quinces and cut them into quarters, take out 
the cores clean ; put the cores into a ſauce-pan with ſome of 
the ſkins, a good many barberries, and as much water as 
will cover them; let them boil very well; then ftrain it 
from the ſkins, cores, and barberries; to fix pounds of 
quinces put three quarts of the liquor, and four pounds and 


2 half of ſugar, then boil them all together, ſtirring it all 


the while well; tie up a little cochineal in a rag, and boil 
it in the marmalade, | 


_ Compote of Quinces. 


PARE the quinces, cut them into quarters, and 
core them ; put them in a preſerving-pan, with ſome water, 
on the fire; when they are quite ſoft, take them off and lay 
them on a cloth; take another preſerving- pan, with ſome 
clarified ſugar in it; put in the quinces, and let them do 
very gently upon a ſlow fire till they are quite done. Cover 
them, if they are to be red. 


Jelly of Quinces. 

PARE, ſlice, and core the quinces, and put them into 
ſpring-water, boil them till they are tender, with a large 
handtul of hartſhorn; let them boil very faſt, ſcumming 
them all the time; when it taſtes ſtrong, run them through 
a jelly-bag ; it ſhould look very white and clear. This is 
very good put into the ſyrup with preſerved quinces. 


Raſberries 


416 THE LADY's ASSISTANT. 


and*ftrain it; to every pint of juice boil one pound of ſugar 
to blow very ſtrong ; put in the juice, boil it a little, put 
in the ſyrup and plumbs, give them a good boil all toge- 
ther; take them off, let them ſettle a little, take off the 
ſcum, and fill the pots and glaſſes ; ſcrape ſome ginger, and 
lay it in ſoak for two or three days, then boil it in ſome 
ſyrup, with the greengages or the plumbs in jelly. It is a 
great addition to them, and makes them eat very fine. 


To make Clear-cakes of White Pear Plumbs. 


LET the plumbs be very clear, put them in à gallipot, 


and boil them in a pot of boiling water till they are enough; 


then let the clear part run from them, and to every pint of 


liquor add as much ſugar boiled to a candy height; then 


take it off, put the liquor to it, ſtir it all together til} it be 
thoroughly hot, but not boiled; then put it in glaſſes, and 
dry them in a ſtove with a conſtant warm heat. 


Quinces White in Jelly. 


SCAL D, pare, and core them, cut them into large 
pieces; allow half a pound of quinces to half a pound of 
ſugar, and half a pint of water; when the ſugar is melted, 
ſet them over the fire, boi] them quick till they are clear: 
make a jelly with a pint of codlin-juice and a pound of 
ſugar ; ſtrain the quinces from the ſyrup, put them into the 
jelly, boil them one minute, ſtir them gently till near cold; 
put them into glaſſes ; brandy- paper on the top, _ | 


Whole Quinces Preſerved Red. 
PARE them, put them into a ſauce-pan with the pa- 
rings at the top, fill it with hard water, cover it cloſe, et 
it over a gentle fire till they turn reddiſh : let them ſtand till 
cold, put them into a clear thick ſyrup, -boil them a few 
minutes; ſet them off till quite cold, boil them again in 


the ſame manner; the next day boil them till they look 


clear; if the ſyrup is not thick enough, boil it more; when 
cold, put brandy-paper. The quinces may be quartered, 


White Quince Marmalade. 


TO a pound and a half of quinces, one pound of double- 
refined ſugar, which make into a ſyrup, boil it high; pare 
and lice the fruit, and boil it quick; when it begins to 
look clear, pour in half a pint of juice of quince, or, it 
quinces are dear, pippins; boil it till thick, take 9 the 
cum 
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ſcum with a paper. To make the juice—pare the quinces 
or pippins, cut them from the core, beat them in a ſtone 
mortar, ſtrain the juice through a thin cloth; to every halt 
pint, put more than a pound of ſugar; let it ſtand at leaſt 
four hours before it is uſed. 


Red Quince Marmalade. 


LET them be quite ripe; quarter and core them, put 
them into a ſauce-pan, lay the parings on the top; almoſt 
fill the ſauce-pan with water, cover it cloſe, let them do 
gently till of a reddiſh colour; take out the quinces, beat 
them fine; make a ſyrup with the weight of the fruit in 
ſugar juſt wetted; boil and ſcum it; put in the quinces, mix 


it with the ſyrup; boil it gently till of a proper thickneſs. 


Another way. 


PARE the quinces and cut them into quarters, take out 
the cores clean; put the cores into a ſauce-pan with ſome of 
the ſkins, a good many barberries, and as much water as 
will cover them; let them boil very well; then ſtrain it 
from the ſkins, cores, and barberries; to fix pounds of 
quinces put three quarts of the liquor, and four pounds and 
a half of ſugar, then boil them all together, ſtirring it all 


the while well; tie up a little cochineal in a rag, and boil 
it in the marmalade, 


Compote of Quinces. 


PARE the quinces, cut them into quarters, and 
core them; put them in a preſerving-pan, with ſome water, 
on the fire; when they are quite ſoft, take them off and lay 
them on a cloth; take another preſerving-pan, with ſome 
clarified ſugar in it; put in the quinces, and let them do 
very gently upon a flow fire till they are quite done, Cover 
them, if they are to be red. 


Jelly of Quinces. 

PARE, ſlice, and core the quinces, and put them into 
ſpring-water, boil them till they are tender, with a large 
handtul of hartſhorn ; let them boil very faſt, ſcumming 
them all the time; when it taſtes ſtrong, run them through 
a jelly-bag ; it ſhould look very white and clear. This is 
very good put into the ſyrup with preſerved quinces. 


Raſberries 
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Raſberries Preſerved. 


TO a pound of the largeſt raſberries make a pound and a 
quarter of fine ſugar into a ſyrup, boiled candy high; put in 
the raſberries, ſhaking them as they boil; when the ſyrup 
boils over them, take them off, ſcum them, ſet them by a 
little; ſet them on again, have half a pint of currant-juice, 
put in a little by degrees, ſhake them often as they grow 


near enough, (which may be known by putting a little into 


a ſpoon; if it jellics they are enough) put the raſberries into 
glaſſes, N the ſeeds from the jelly; when a little cool, fill 
the glaſſes; when cold, put on brandy- paper. 

White currant- juice to white xaſberries; red to red raſ- 
berries. 


Red or White Raſberry Giam. 
TAKE the weight of the raſberries in ſugar, wet it well 


with water, boil and ſcum it till it is very high; maſh the 


raſberries and put them to the ſyrup, boil it well and ſcum 
it; keep it ſtirring : let it boil about a quarter of an hour, 
Raſberry Cakes. 


MA.SH the raſberries, boil them till tender; wet ſome 

ſugar, boil it candy high, put in the raſberries, give them 
a ſcaid for a few minutes; pour it into glaſſes; dry it in a 
ſtove till it will turn out, then dry the cakes again, turn- 
ing them; to one quart of raſberries one pound and a half 
cf ſugar, 


Raſberry Jelly. 


MAKE it the ſame as currant-jelly ; only put one half 
currants, the other raſberries. 


| Raſberry Clear-cakes. 
PICK out all the ſpotted and grubby rafberries ; take 


two quarts of ripe goeſeberries, or white currants, and one 
quart of raſberries, put them into a ſtone jug, and ſtop them 


cloſe; put it into a pot of cold water, as much as will co- 


ver the neck of the jug, boil them in the water til] the fruit 
comes to a paſte, then turn them out on a hair ſieve placed 
over a pan; preſs out all the jelly, and ftrain it through a 
jelly-bag ; take one pound and a quarter of double-refined 
ſugar, boil it till it is the crackling height, take it from the 
fire, put in the jelly, and ſtir it over a clear fire, til] the 
ſugar is all incorporated; take it from the fire, ſcum it 
— and fill the cake-glaſſes, and dry them as before di- 
Te , | 
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The clezr-cakes and paſtes muſt be filled out as quick as 


poſſible ; for if they cool, they will jelly before they are put 
into the glaſſes. | 


White Raſberry Clear-cakes 


ARE made after the ſame manner, only mixing white 
raſberries with the infuſion. 


To preſerve or dry Samphire. 


TAKE it in bunches as it grows; put on the fire a large, 
deep ſtew- pan full of water, when it boils, throw in a little 
ſalt, put in the ſamphire; when it looks of a fine green, 
take off the pan directly, and take out the ſamphire with a 
fork ; lay it on ſieves to drain; and when cold, either pre- 


ſerve it, or dry it, as directed for the barberries. They 
look very well candied, 


Strawberries Preſerved. 
BRUISE ſome white gooſeberries ; to a pint and a half 


of juice, two pounds of ſugar, boil and ſcum it; when a 
thick ſyrup, put in the ſtrawberries, three quarters of a 
pound; boil them up faſt till they jelly and look clear; 
(leſs than a quarter of an hour will do them) ſtir them 
gently till near cool; put brandy-paper. 


Strawberry Giam. 


TAKE ſome ſcarlet ſtrawberries very ripe, bruiſe them 
very fine; put to them ſome ſtrawberry-juice, take their 
weight in fine ſugar ſifted, put them into a preſerving- pan, 
and ſet them over a flow fire; keep ſcumming them, and 


let them boil twenty minutes, then put them in pots or 
glaſſes. | | 


Strawberry Marmalade. 


SQUEEZE the ſtrawberries through a ſieve, weigh them, 
and put to them an equal quantity of loaf ſugar beat ſmall ; 
put the ſtrawberries 1nto a preſerving-pan, and the ſugar to 


them by degrees, let it ſimmer; when it jellies in the ſpoon, 
it is enough. e 


To candy violets Whole. 


TAKE ſome double violets, and pick off the green 
ſtalks; boil ſome ſugar till it blows very ſtrong, put in the 
violets and let them boil till the ſugar blows again, then 


rub the US againſt the ſides of the pan with a ſpoon till 
it is white; ftir all together till the ſugar leaves them, and 


then ſift and dry them. 


To 
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Raſberries Preſerved. 


TO a pound of the largeſt raſberries make a pound and a 
quarter of fine ſugar into a ſyrup, boiled candy high ; put in 
the raſberries, ſhaking them as they boil; when the ſyrup 
boils over them, take them off, ſcum them, ſet them by a 
little ; ſet them on again, have half a pint of currant-juice, 
put in a little by degrees, ſhake them often as they grow 
near enough, (which may be known by putting a little into 
a ſpoon if it jellics they are enough) put the raſberries into 
glaſſes, NN the ſeeds from the jelly; when a little cool, fill 
the glaſſes; when cold, put on brandy- paper. 

White currant- juice to white xaſberries; red to red raſ- 
berries. 


Red or White Raſberry Giam. 


TAKE the weight of the raſberrics in ſugar, wet it well 
with water, boil and ſcum it till it is very high; maſh the 
raſberries and put them to the ſyrup, boil it well and ſcum 
it ; keep it ſtirring : let it boil about a quarter of an hour, 


Raſberry Cakes. 


MASH the raſberries, boil them till tender; wet ſome 
ſugar, boil it candy high, put in the raſberries, give them 
a ſcald for a few minutes; pour it into glaſſes; dry it in a 
ſtove till it will turn out, then dry the cakes again, turn- 
ing them; to one quart of raſberries one pound and a half 
cf ſugar, | 


Raſberry Jelly. 


MAKE it the ſame as currant-jelly; only put one half 
currants, the other raſberries. „ 


| Raſberry Clear-cakes. 
PICK out all the ſpotted and grubby raſberries; take 


two quarts of ripe gocſeberries, or white currants, and one 
quart of raſberries, put them into a ſtone jug, and ſtop them 
cloſe; put it into a pot of cold water, as much as will co- 

ver the neck of the jug, boil them in the water til] the fruit 

comes to a paſte, then turn them out on a hair ſieve placed 

over a pan; preſs out all the jelly, and ftrain it through a 

jelly-bag; take one pound and a quarter of double-refined 
ſugar, boil it till it is the crackling height, take it from the 

fire, put in the jelly, and ſtir it over a clear fire, till the 

ſugar is all incorporated; take it from the fire, ſcum it 

well, and fill the cake-glaſſes, and dry them as before di- 

he 
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The clear-cakes and paſtes muſt be filled out as quick as 
poſſible; for if they cool, they will jelly before they are put 
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into the glaſſes. 


White Raſberry Clear-cakes 


ARE made after the ſame manner, only mixing white 
raſberries with the infuſion. 


To preſerve or dry Samphire. 


TAKE it in bunches as it grows; put on the fire a large, 
deep ftew-pan full of water, when it boils, throw in a little 
ſalt, put in the ſamphire; when it looks of a fine green, 
take off the pan directly, and take out the ſamphire with a 


fork; lay it on ſieves to drain; and when cold, either pre- 


ſerve it, or dry it, as directed for the barberries. They 
look very well candied. 


Strawberries Preſerved. 


BRUISE ſome white gooſeberries ; to a pint and a half 
of juice, two pounds of ſugar, boil and ſcum it; when a 
thick ſyrup, put in the ſtrawberries, three quarters of a 
pound ; boil them up faſt till they jelly and look clear ; 
(leſs than a quarter of an hour will do them) ſtir them 
gently till near cool; put brandy-paper. 


Strawberry Giam. 


TAKE ſome ſcarlet ſtrawberries very ripe, bruiſe them 
very fine; put to them ſome ftrawberry-juice, take their 
weight in fine ſugar ſifted, put them into a preſerving-pan, 
and ſet them over a ſlow fire; keep ſcumming them, and 


let them boil twenty minutes, then put them in pots or 
glaſſes. | | 


Strawberry Marmalade. 


SQUEEZE the ſtrawberries through a ſieve, weigh them, 
and put to them an equal quantity of loaf ſugar beat ſmall ; 


Put the ſtrawberries into a preſerving-pan, and the ſugar to 


them by degrees, let it ſimmer; when it jellies in the ſpoon, 
it is enough. . 


To candy Violets Whole. 


TAKE ſome double violets, and pick off the green 
ſtalks; boil ſome ſugar till it blows very ſtrong, put in the 
violets and let them boil till the ſugar blows again, then 
rub the US againſt the ſides of the pan with a ſpoon till 


it is white; ſtir all together till the ſugar leaves them, and 
then ſift and dry them. | 


To 
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To rock-candy Violets. 


PICK the leaves off the violets; then boil ſome of the 
fineſt ſugar till it blows very ſtrong; pour it into a candy- 
ing-pan made of tin, in the form of a dripping-pan, about 
three inches deep ; then ſtrew the leaves of the flowers as 
thick on the top as poſſible, and put it into a hot ftove for 


eight or ten days; when it is hard candied, break a hole in 


one corner of it, and drain off al! the frrup that will run 


from it; break it out, and lay it in heaps on plates to diy 


in a ſtove. 
Walnuts Preſerves, 
GATHER them before the ſheils are hard, pare them to 


the white; as faft as they are pared, lay them in warm wa- 
ter; boil them in a good deal of water (changing it) till 
they are tender; take care the water does not turn colour 
before it 1s changed, (it 1s beſt to have two pans on the fire, 
that the walnuts may be changed from the one to the other ;) 
drain them well, lard them with citron ; pour on a hot 
ſyrup, let them ſtand two days; repeat this till they are 


tender enough. One pound and an half of loaf ſugar to 


one pound of nuts. h | 


To preſerve Fruit Green. 


TAKE pippins, apricots, pears, plumbs, or peaches» 
while they are green; put them into a preſerving-pan, cover 
them with vine-leaves, and then with fine clear ſpring- 
water; put on the cover of the pan, ſet them over a very 
clear fire ; when they begin to ſimmer, take them off the 
fire, and carefully with the ſlice take them out; peel and 
preſerve them as other fruit. 


To preſerve Cochineal. 


TAKE one ounce of cochineal, and beat it to a fine 
powder; then boil it in three quarters of a pint of water, till 
half is conſumed ; then beat half an ounce of roach-alum, 
and the ſame quantity of cream of tartar very fine, put them 
to the cochineal ; boil them all together a little while, and 
ſtrain it through a fine ſieve; put it into a phial and keep it 
for uſe, -- 

If it is not to be uſed immediately, boil an ounce of loaf 
ſugar with it, and it will prevent its moulding. 


Roſe Drops, 


TAKE of powder of roſes dried, beaten, and ſifted, one 
ounce ; mix with it one pound of ſifted ſugar, wet it with a 
little 
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little water, put to this as much juice of lemon ; ſet it over 
a a ſlow fire in a ſilver ladle; when ſcalding hot quite through, 
drop it on a paper, which ſet nigh the fire, Se 
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\ y HEN creams are made, ſtrain the eggs, or they will 
be very apt to curdle. | | 


o 
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* 
Cream Curd. 


TAKE a pint of cream, boil it with a little mace, ein- 
namon, and roſe water; ſweeten it: when it is as cold as 
new milk, put in half a ſpoonful of good ruanet ; and when 
it turns ſerve 1t in a cream-diſh. OT 


Snow Cream. 


SWEETEN the whites of four eggs, put to them a pint 
of thick ſweet cream, a large ſpoonful of brandy; whiſk 
this together; take off the froth, lay it upon a ſieve; when 
all the froth that will riſe is taken off, pour what has run 
through the ſieve to the remainder ; ſtir it over a ſlow fire, 
= oo juſt boil ; fill the glaſſes three parts full, lay on the 
roth. | 


Lemon Cream without Cream. 


SQUEEZE three lemons, put the parings into the juice, 
cover it, let it ſtand three hours; beat the yolks of two 
eggs, the whites of four; ſweeten this, put it to the lemon- 
juice, with a little orange- flower water; ſet it over a ſlow 
fire till it becomes as thick as cream; do not let it boil. 


Lemon Cream with Cream. 


PARE two lemons, ſqueeze to them the juice of one large 
one, or two ſmall ones, let it tand fome time, then ſtrain 
the juice to a pint of cream; add the yolks of four eggs 
beaten and ſtrained; ſweeten it, ſtir it over the fire till thick; 
if agreeable, add a little brandy. - | 1 
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Or, 


PUT to a pint of cream that has been boiled, the yolks 
of three eggs, the rind of a large lemon grated, ſweeten 
it; add a little brandy; ſcald it till it thickens, keep it 
ſtirring. = 
Either of the two laſt may be ſerved in a diſh, with ra- 
tafia cakes at the top. | 


422 


Orange Cream. - 


SQUEEZE the juice 'of three or four Seville oranges to 
the rind of one, put it over the fire with near a pint of thin 
cream; take out the peel before the cream becomes bitter; 
when the cream has been boiled, and is cold, put to it the 
yolks of four eggs, the whites of three beaten and ſtrained, 
ſugar to the taſte; ſcald this, ſtirring it all the time, till of 
a proper thickneſs, | | N 


Lemon Cream Frothed. 


MARE a pint of cream very ſweet, add the paring of one 

lemon; put it over the fire, let it juſt boil; put the juice of 

a large lemon into a ſmall deep glaſs, or china diſh; when 

the cream is almoſt cold, put it out of a tea-pot upon the 

juice, hold it as high as poſſible; ſend it to table in the 
lame diſh, 


Orange Cream Frothed. 


Ma be done in the ſame manner; only do not put any 
peel into the cream, but ſteep a bit for a little while in the 
juice. 

Piſtachia Cream. 


BLANCH a quarter of a pound of piſtachia nuts, beat 
them fine with, a little roſe-water ; put them into a pint of 
cream, ſweeten it, let it juſt boil, put it into glaſſes. 


Almond Cream. 
MAKE it in the fame manner; only add half a dozen 
bitter almonds to the ſweet. . £ | 


\ - BOIL three or four laurel-leaves in one full pint of cream, 
ſtrain it; when cold, add the yolks of three eggs beaten 
and ſtrained ; ſweeten it; put in a very little brandy ; ſcald 
it till thick, ſtirring it all the time, + 
| Chocolate 


.., 
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Chocolate Cream. 


BOIL one quart of thick cream, ſcrape into it one ounce 
of chocolate, boil it, put to it a quarter of a pound of ſugar; 
when cold, add nine whites of eggs, whilk it; as the froth 
riſes, put it into glaſſes, | 


Coffee Cream: 


ROAST one ounce of coffee, put it hot into a pint and an 
half of boiling cream; boil theſe together a little, take it 
off, put in two dried gizzards; cover this cloſe, let it ſtand 
one hour, ſweeten with double-refined ſugar; paſs it two or 
three times through a ſicve, with a wooden ſpoon ; put it 
into a diſh with atin on the top, ſet the diſh on a gentle ſtove, 
put fire on the top upon: the tin; waen it has taken, ſet 11 
by; ſerve it cold. | | | 

Tea cream is made in the ſame manner. 


Sago Cream. 


BOIL ſago in water till very tender and thick, with one 
clove, one blade of mace, a bit of lemon- peel; put it 
through a hair ſieve; when cool, ſtir cream to it till it looks 
white, then ſweeten it; mix with it the white of an egg, a 
little brandy; froth it with a chocolate-mill; put it into 
glaſſes. | 


| Raſberry Cream. 

PUT fix ounces of. giam to one pint of cream, pulp it 
through a ſieve; add to it juice of lemon, whitk it fait at 
the edge of the diſh, lay the froth on a ſieve, add a little 
more juice of lemon; when no more froth will riſe, put the 
cream into a diſh, or into cups or glaſſes; heap on the froth 
well drained. | ot 


Strawberry Cream 
IS done in the ſame manner. 


Gooleberry Cream. Wet 
BOIL one quart of gooſeberries very quick, with as much 
water as will cover them, ſtir in about half an ounce of 
good butter; when they are ſoft, pulp them through a 
ſieve; ſweeten the pulp, while hot, with good ſugar, then 
beat it up with the yolks of four eggs; ſerve it in a diſh, 
cups, or glaſſes. 5 


O o 2 Burnt 


1 
i 
| 
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Burnt Cream. 


MAKE a rich cuſtard without ſugar ; boil in it ſome le- 


mon- peel; when cold, fift fugar over it; burn the top with 
2 ſalamander. | 


Clouted Cream. 


TURN a quart of cream with a tea-ſpoonful of runnet, 
break it gently, lay it upon a ſieve; put it into a plate, 
pour over it ſome ſweetened cream. | 


Pompadour Cream. 


BEAT the whites of fix eggs to a froth, with one ſpoon - 
ful of brandy, ſweeten it; ſtir it over the fire for three or 


four minutes; pour it into a diſh; meited butter, or boil- 
ing cream over it, | 


N Spaniſh Cream. 
TAKE three ſpoonfuls of flour of rice ſifted very fine, 


the yolks of three eggs, three ſpoonfuls of water, two of 


orange-flower water, mix them well together; then put to 

them one pint of cream, then ſet it upon a good fire, ſtir- 
ring it tiil of a proper thickneſs, and pour it into cups. 

Imperial Cream, | 

TAKE a quart of watcr, {ix ounces of hartſhorn, put 


them into a ſtone bottle, ſtop it up and tie down the cork, 


do not fill the bottle too full, ſet it into a pot of boiling wa- 
ter, or into an oven to bake; let it ſtand three or four 
hours, ſtrain it through a jelly-bag, and ſet it to cool; have 
ready, beat very fine, ſix ounces of almonds; put it into as 
much cream as jelly, mix them well together; then ſtrain 
the almonds and cream, and ſet all together over the fire 
till it is ſcalding hot, ſtrain it into narrow- bottom glaſſes; 
let them ſtand a day, then turn them out; ſtick blanched 
almonds all over them, or pine- apple ſeeds laid in water a 
day or two before they are peeled, and they will come out 
like a flower, then ſtick them on the cream. 


Sugar- loaf Cream. 


TAKE a pint of hartſhorn jelly; put into it a little iſin- 
glaſs, make it thick with almonds or cream, which ever is 
moſt agreeable z ſweeten it very well, and put it into tin 
pats, let it ſtand till cold; when it is uſed, dip the pan into 
warm water, and take it out whole, 


Cold 
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Cold Cream, TS 
TAKE apint of Rheniſh wine, and a good deal of fine 


ſugar beat fine, a quart of good cream, a lemon cut round, 
a little nutmeg and cinnamon, and a ſprig of roſemary ; 
mix them all together, let them ſtand ſome time, and beat 
them up with a rod till there 1s a froth; take it off with a 
ſpoon as it riſes, and put it into glafles, | 


Codlin Cream. 


TAKE twenty clear codlins, core and beat them in a 
mortar, with a pint of cream; ſtrain it into a diſh, and put 
into it ſome bread-crumbs, with a little white-wine ; ſend 
it to table. | 

Gooſeberries may be done in the ſame manner. 


Sweetmeat Cream. 


TAKE ſome good cream, and ſlice ſome preſerved peach- 
es into it, apricots, or plumbs ; ſweeten the cream with fine 
ſugar, or with the ſyrup the firſt was preſerved in; mix all 


well together, and put it into glaſtes, 


Stone Cream. 
TAKE a pint and a half of thick cream, boil in it a blade 


of mace, ,and a ftick of cinnamon, with fix ſpoonfuls of 
orange-flower water; ſweeten it and boil it till thick, pour 
it out and keep it ſtirring till almoſt cold, then put in a tmall 
ſpoonful of runnet; put it into cups or glaſſes : make it 
es or four hours before it is wanted. Kh 


Blanched Cream. Ln | 
TAKE a quart of the thickeſt cream that can be got, 


ſweeten it with fine ſugar and orange-flower water; - boil it, 
and beat the whites of twenty eggs with a little cold cream; 
ſtrain it, and when the cream is upon the boil, pour in the 
eggs, ſtirring it very well till it comes to a thick curd; 
then take it up, and ſtrain it again through a hair- ſieve, bear 

it well with a ſpoan till it is cold, then put into a diſh, __ 


$5 1 


Ice Cream 42 


SWEE TEN the cream, put it into a tin made for the pur- 
pot, with a cloſe cover; ſet it into a tub of ice that is bro- 
en to pieces, with a good quantity of ſalt; when the 
cream thickens round the edge, ſtir it; let it ſtand as before, 
till of a proper thickneſs; turn it out, firſt dipping the tin 
CE” PT Q.0..3, 111 
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in warm water; it muſt ſtand in the ice four or five hours. 
If for apricot-cream, mix apricot with it (firſt pared, ſtoned, 
and beaten) and work it through a ſieve. If rafberry or 
any other fruit, do it in the ſame manner. 


. T TT. TTT TTT TTT +444 S4$44+$4+++2 4 TTT TTT T4744 T4 
[LETS 
Hartſhorn Jelly. 


| . two full quarts of water, half a pound of hart- 
ſkorn-ſhavings ; let it ſimmer till reduced to one quart, or 
thereabouts ; ſtrain it, whiſk up the whites of two eggs, 
which 2 to it, with a quarter of a pound of ſugar, half a 
pint of white wine, the ſame of lemon- juice, the peel of 
one lemon; boil this together, paſs it through a jelly- bag 
till clear. | r POR | 
5 or four ſpoonfuls of orange - flower water may be 
added. 


Calf 's Feet. 


TO two calf's feet, put three quarts of water, boil it to 

one quart; when cold, take off the fat, and take the jelly 

from the ſediment; put to it one pint of white-wine, half 

A pound of ſugar, the juice of three lemons, the peel of one : 

whiſk the whites of two eggs; put all into a ſauce- pan, 

wool it a few minutes, put it through: a jelly-bag till it is 
ne. | | 5 
Jelly to turn out of Mould. 


. , BOL. the calf s- feet, with the addition of two ounces of 
iſinglals, or more, according to the quantity that is want- 
ed; finiſh it as before directed. K F as 


Idfſinglaſs Jelly. 
JAKE an ounce cf iſinglaſs, a quarter of an ounce of 
cloves, and a quart of water; boil it to a pint, and ſtrain 
it over ſome ſugar. ee DE 
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Whipt Syllabubs. 


Gears ſome lemon-peel into a pint of cream, a quarter 
of a pint of wine, or thereabouts, juice of orange or 3 
and ſugar to the taſte ; whip it or mill it, lay the froth on a 
ſieve, put a little red or white wine into the glaſſes, when 
the froth is well drained, lay it on the wine, 5 


Another way. : 


TAKE the whites of two eggs, a pint of cream, apint 
of white-wine, the juice and rind of a lemon, grate the. rind 
into the wine, then put in the cream; ſweeten them, and 
whiſk them up with a clean whiſk, | , 


Lemon Syllabubs. 


A PINT of cream, a pint of white-wine, the rind of two 
temons grated, and the juice, ſugar to the taſte ;, let it ſtand 
ſome time; mill or whip it, Jay the froth on a fieve; put = © 
the remainder in glaſſes, lay on the froth ; make them tgjge Way 

_ day before they are wanted. _ | —_— 
If they are to taſte very ſtrong of the lemon, put the juice 
of ſix lemons, and near a pound of ſugar; they will keep 

four or five days. | | 5 
n 8 


I 


Terre 


BLANC MAN GE, &, 
In various Shapes. 5 


1 O one ounce of picked iſinglaſs, one pint of water u 

boil. it till the iſinglafs is melted, with a bit of cinnamon; 1 
put to it three quarters of a pint of cream, two ounces of. =: 
fweetalmonds, fix bitter ones, blanched and beaten, a bit? 


* 
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of lemon-peel ; ſweeten it, ſtir it over the fire, let it boil j 
ſtrain it, ſtir it till cool, ſqueeze in the juice of a lemon, 
put it into what mould or moulds are agreeable; turn it out; 


garniſh with currant-jelly, any giam, or marmalade, ſtewed 
pears, or quinces, &c. 


To make it like poached Eggs. 


POUR it into a middle-ſized tea-cup, three parts full; 
when cold turn it out; take a bit from the middle, lay in 
half a preſerved apricot. | 
There are ſhallow moulds on purpoſe. 


| With a preſerved Orange, 
. FILL the oranges with blanc- mange; when cold ſtick in 
long ſlips of citron, like leaves, pour blanc-mange into the 
diſh ; when cold {et the orange in the middle: garniſh with 
preſerved or dried fruits. | 


Like Melon. 


MARKE ſome blanc-mange, colour it with ſpinach juice, 
_- fill a melon mould; pour the calf's-foot jelly, with ifin- 
glaſs boiled in it, into a baſon, when cold lay in the melon ; 
fill the baſon with more jelly that is near cold, the next 
3 day turn it out, ſetting the baſon a minute or two in hot 
wouater. 
. Or from a Mould. 
POUR blanc-mange into a mould like a Turk's-cap ; 
lay round it jelly a little broke; put a.ſprig of myrtle, or. 
- ſmall preſerved orange on the top. | 


Io colour Blanc Mange Green. 
Us E juice of ſpinach. 1 
PU a bit of cochineal into a little brandy, let it ſtand 
half an hour, ſtrain a little through a bit of gloth. 


* 


* Yellow... 

_ + -DISSOFEYVEB alittle ſaffron. _ - . -! DS. 
Always wet the mould before the blanc- mange is put in; 
it may be ornamented when turned out, by. ſticking about 
i it-blanched almonds ſliced, or citron, according to fancy. 


. 
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Jaune Mange. | 

| BOIL one ounce of iſinglaſs in three quarters of a pint of 
water, till melted, ſtrain it; add the juice of two Seville 
oranges, 'a naggin of white-wine, the yolks of four eggs 
beaten and ftrained, ſugar to the taſte ; ſtir it over a gentle 
fire till it juſt boils up; when cold put it into a mould or 
moulds: if there ſhould be any ſediment, take care not to 
pour it in. | | 


A Diſh of Snow. 


PUT a dozen large apples into cold water; ſtew them 
till ſoft, pulp them through a ſieve; beat the whites of 
twelve eggs to a ſtrong froth, put to them half a ne of 
loaf ſugar beaten and ſifted ; beat the pulp of the apples 

well, then beat all together with a little grated lemon- peel; 
| heap it on a diſh : it mult be beat till ſtiff, 


Cuſtard with Snow. | 


BEAT the whites of eight or nine eggs to a ſtrong froth, 
with orange-flower water, and a little ſugar ; boil ſome 
milk and water in a broad pan, lay on the froth, juſt botl 


it up, take it off with a ſcummer with care, lay it on a rich 
cold cuſtard, 


| _ Trifle. 
__SWEETEN three pints of cream; put to it half a pint _ 
of ſack or mountain; grate in the rind of a lemon, ſqueeze in 
the juice, and half a nutmeg erated ; whitk this up, lay the 
froth on a large ſieve, ſet it over a diſh that has ratafia cakes, 
macaroons, biſcuits, &c. in it, that the liquor may run upon 
them; when they are ſoaked, lay them in a proper diſh; 
pat on the froth as high as poilible, well drained ; ftrew 
over pink nonpareils, and ftick on little ſlices of citron, 
orange, or lemon-peel. CRIT 
This will make a very large trifle. 


Floating Iſland of Chocolate, 5 8 5 12 


| WHIP up the whites of two eggs, with two ounces of 
chocolate ſcraped: pile it on a thin cuſtard or jellix.. 


Floating Iſland of Apples. Bb ; 1 55 1 l | 

i 4 BARE or ſcald eight or nine large apples; when cold "FAY 
pare and pulp them through a ſieve; beat this up with fine 
imgarr put it to the whites of four or five eggs that have 
5 deen 
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been beaten, with a little roſe-water ; mix it a little at a 
erg beat it till light; heap it on a rich cold cuſtard, or on 
i. ; | 


Blanc Mange of Calf's-Feet; a pretty Diſh. 


TAKE two boiled feet, pick out all the black ſpots ; ſlice 
them into a ſtew-pan, with a quarter of a pint of mountain, 
rather more water; let them ſtew gently ; add the yolks of 
three eggs, beaten and ſtrained, with a naggin of cream, 
and a very little flour; ſweeten with fine ſugar : add a little 
lemon- peel and juice; ſtrain it into a diſh ; when juſt cold, 
ſtick on the top jar raiſins ſcalded to make them plump, 
almonds blanched and cut into flips, citron, lemon and 
orunge-peel fliced. It may be put into a baſon ; when cold 
turn it out; garniſh it in the ſame manner; lay round it a 
little broken jelly, or any other ornament. 


Flummery. 


_ BOIL one ounce of iſinglaſs in a little water, till melted ; 
pour to it a pint of cream, a bit of lemon- peel, a little brandy, 
and ſugar to the taſte; boil and ſtrain it; put it into a 
mould; turn it out. | | 


Welch Flummery, 


ONE quart of ſtiff hartſhorn jelly, with a little iſinglaſs, 
one pint of cream, ſome lemon-juice and ſugar, a little 
brandy; boil this till thick, ſtrain it. If agreeable add 
three ounces of almonds blanched and beaten, about ten 
bitter ones. 


Oatmeal Flummery. 


_.. BOIL four quarts of water, when it is rather warmer 
than milk from the cow, put it to two quarts of oatmeal 
juſt cracked; when it has ſtood till ſour, your off the wa- 
ter, waſh the flour out well, through a ſieve, with three 
quarts of freſh water; let this ſtand twenty-four hours, 
then pour the water clear off, leaving the thick ; to one cup 
of which, meaſure three of milk: fet it over the fire, ſtirring 
it; when it begins to curdle put it through a ſteve, ſet the 
liquor again on the fire: repeat this, paſſing it through the 
ſieve ſo long as it curdles, then boil it for twenty minutes; 
put it into cups, firſt dipped in water. | 
If the water ſtands upon the oatmeal fourteen or twenty 
days, according to the weather, ſo that it only turns four, 
not mouldy, the better the flummery will be, - 
| 0 
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To make Gooſeberry-Fool. | 


TAKE two quarts of gooſeherries, ſcald them; when 
they begin to plump and turn yellow, take them off the fire, 
put them in a cullender, let all the water run from them, and 
then with the back of a ſpoon:carefully run the pulp through 
a coarſe fieve into a diſh; make them very ſweet, and Tet 
them ſtand to cool; then take two quarts of milk and the 
yolks of four eggs, beat them up with a little grated nut- 
meg; ſtir it ſoftly over a ſlow fire; when it begins to ſim- 

mer take it off, and by degrees ſtir it into the gooſeberries; 
let it ſtand to be cold before it goes te table. If it is made 
of cream it does not require eggs. W 


| Orange Poſſet. Y 
SQUEEZE the juice of two Seville oranges into a china, 


bow], or ſmall deep diſh that will hold a quart, ſweeten it 
like ſyrup, add a little brandy ; boil one pint of cream with 
-a bit of orange-peel, take out the peel; when cold put the 
cream into a tea- pot, pour it to the ſyrup, holding it high; 
make it a day before it is wanted. 533 


Lemon Poſſet 
TS made in the ſame manner. 


Sack Poſſet. 


GRATE three Naples biſcuits to one quart of cream, or 
new milk ; let it boil a little, ſweeten it, grate ſome nut- 
meg; when a little cool, pour it high, from a tea- pot, to a 
pint of ſack a little warmed, and put it into a baſon or 
deep dim. {pod Ct FO WR ferret too wo Bos 


TO a pint of cream put four eggs, beat with a- fittle falt, 
ſome ſliced nutmeg, a good deal of ſugar ; then ſlièt very 
thin almoſt the crumb of a penny white loaf ; put it into a 
diſh, pour the cream and eggs to it; a handful of ſun raiſins 
- boiled, 2 little ſweet butter: bake it. 7 POE PRES 


To make Rice Milk. 


TAKE half a pound of rice, boil it in a quart of water, 


with a little cinnamon ; let it boil till the water in waſted, 
but take care it does not burn; then add three pints of milk, 
and the yolk of an egg beat up; keep it ſtirring: when it 
boils take it up and ſweeten itt. 

nat” ha A Rice 


| boiling. 
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A Rice White Pot. 


TAKE a pound of rice, and boil it in two quarts of 
milk, till it is tender and thick, beat it in a mortar with a 
quarter of a pound of ſweet almonds blanched, then boil it 


in two quarts of cream, with crumbs of bread, two or three 


blades of mace, mixed all together, with eight eggs well 


beat, a little roſe water, and ſome ſugar; cut ſome candied 


orange and citron thin and lay over it; it muſt be put into 
a ſlow oven. | 


„„ To mike Firmity. | 
| TO a quart of ready-boiled wheat, put two quarts of 
milk, and a quarter of a pound of currants, clean picked 


and waſhed, ſtir them together and boil them; beat well 
the yolks of three eggs, and-a little nutmeg, with two or 


three ſpoonfuls of milk; add this to the wheat, ſtir them 


together, ſweeten it, and pour it-into a deep diſh, 


8 Panada. | | 
' TAKE a large piece of crumb of bread, put it into a 
ſauce-pan, with a pint and half of water, and a blade of 
mace; boil it till the bread is quite ſoft, then pour off the 
water, and beat the bread very.\mootk ; add to it a little 
white-wine and "agar to make it agreeable to the taſte. 
Some put in a bit of butter and nowine. 


White Caudle. 


MIX two ſpoonfuls of oatmeal in a quart of water, put 
in a blade or two of mace, and a piece of lemon- peel; ſtir 
it often, and let it boil full twenty minutes; ſtrain it through 
a ſieve, ſweeten it; add a little white-wine, nutmeg, and a 
little juice of lemon. Ts | 
Oatmeal once cut is beſt, but then it requires more 


1 To make brown Caudle. | 
| TAKE the gruel as above, but with more ſpice, a pot 


of ale that is not bitter well boiled in, and a glaſs of white 
wine or brandy, (the latter is better) ſweeten it. 


8 fd -Saloup. | OR 
TAKE e ſpoonful of ſaloup, and ſtir it, till it 
is like a fine jelly, into a pint of boiling water; ſweeten it, 
and put in a little wine and ſugar, Fr 
+ 3 480. 
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Sago. 


THE powder of ſago is the beſt to uſe, which is generally 
ſold in tin canniſters, with directions how to make it. 


| Orgeat. , 
BLANCH two pounds of almonds, thirty bitter, beat 


them to a paſte ; mix it with three quarts of water, ſtrain it 
through a fine cloth; add orange and lemon juice, with 
ſome of the peel; ſweeten to the iatte. 


Another way. 


TAKE melon-ſeed, water-melon ſeed, pumpkin, cu- 
cumber, and gourd ſeed, one ounce each; blanch half a 
pound of ſweet almonds, half an ounce of bitter; beat them 
with the ſeeds till they are a pate, with a few drops of wa- 
ter, leſt they oil ; beat wiih them three ounces of ſugar, 
then add two quarts of water; mix this well, ſtrain it; add 


a little orange-flower water, and a pint of milk, juſt before 


it is wanted. | | 
| To make Capillaire. 
TAKE fourteen pounds of c&ght-penny ſugar, three 


pounds of coarſe ſugar, fix eggs beat in with the ſhells, 


three quarts of water; boil it up twice, ſcum it well, then 
add toit a naggin of orange-flower water; ſtrain it through a 
jelly rag, and put it into bottles; when cold, mix a ſpoon- 
ful or two of this 1yrup, as it is liked for ſweetneſs, in a 


draught of warm or cold water. 
Ratafia. ., 


TAKE two quarts of the beſt brandy, two hundred 
apricot-ſtones, a dram of cinnamon, ard a quarter of a 


pound of white ſugar candy; flice two or three apricots, 


and break the ſtones without bruiſing the kernels ; put all 


the ingredients and brandy into a large glaſs bottle, and let | 


it ſtand five or ſix weeks in the ſun, or any warm place; 

then pour it into a large bottle, and let it ſtand five or fix 

n EE 
Syrup of Orange Peel, | Y 
TAKE two ounces of Seville orange-peel, cut it very 


ſmall, infuſe it in a pint and a quarter of white wine; 


p ſtrainn 


* ＋ ** * 
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ſtrain it off, and boil it up with two pounds of double- 
refined ſugar, 


Lemonade. 


PARE two oranges and fix lemons very thin, ſteep the 
parings in two quarts of water, four hours; put the juice 
of twelve lemons and fix oranges upon twelve ounces of fine 
ſugar; when the ſugar is melted put the water to it; add 
more ſugar if neceſſary,” a little orange-flower water: paſs 


it through a bag till fine. 


Another way. 


HALF a pint of lemon-juice, the juice of two oranges ; 
pare the rind of the lemons as thin as poſſible, into one 
quart of ſpring- water; let them ſtand all night, ſtrain. it, 
{weeten it; boil the peels in another quart of water; mix 
the lemon-juice with a pint of milk, put. to it the water that 
is ſweetened ; add the other while it is hot; when cold paſs 
it through a bag, into which put a ſprig of roſemary. 


Milk Punch. 
PARE fifteen Seville oranges very thin, infuſe the par- 


ings twelve hours in ten quarts of brandy ; have ready 
boiled and cold, fifteen quarts of water, put to this ſeven 
pounds and a half of loaf ſugar, mix the water and brandy 
together ; add the juice of the orange, and of twelve lemons, 
ſtrain it, put to it one pint of new milk; barrel it, ſtop it 
cloſe, let it ſtand a month or fix weeks. It will keep for 
years, the older the better. 


Shrub. 


TO one quart of Seville orange juice, one gallon of rum, 
two pound and a half of loaf ſugar beaten ; barrel it; pare 
half a dozen of the oranges very thin, let them Jie in-a ſmall 
quantity of rum all night, the next day ſtrain it into the 
veſſel : this quantity of paring 1s for ten gallons. _ 
N. B. Take particular care to ſhake the veſſel twice a day 
for a fortnight, or the ſhrub will be ſpoiled : it may then 
be bottled. | | 


Currant Shrub. 


TO five pints. of currant juice, either red or white, one 
pound and a half of loaf ſugar; when diſſolved put to it 


One 
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one gallon of rum or brandy ; clear it through a flannel 
bag. 


Verde. 


INFUSE the rind of three lemons and four oranges in 
two quaris of rum or brandy, for twenty-four hours, cloſe 
ſtopped; ſqueeze ihe juice through a trainer ; if the fruit 
be good there will be half a pint, if there is not, make it 
that; put to it one pound and a quarter of ſugar, pour to it 
three quarts of water, ir it till the ſugar is diſſolved, after 
which ſtir in the peel and ſpirits, and to that one pint of 
cold new milk ; paſs it through a bag till clear; bottle it, 
It will keep twelve months. 


Imperial Water. 


PUT four ounces and a half of ſugar, the rind of three 
| lemons, into a large arthen pan; boil one ounce of cream 
of tartar in three quarts of water till diſſolved, pour it to 
the lemon-peel, let it ſtand all night; clear it through a 
bag; bottle it, | | 


Cherry Brandy. 


| TO a gallon of brandy, fix pounds of morella cherries 
picked, one pound of ſugar ; it may ſtand ſive or fix weeks, 
or longer, before it is bottled. ' The ſmall black cherry 

does very well; fill a large bottle with them picked, pour 
in what brandy it will hold; iweeten it. 1 5 


Fine Cherry Brandy. 


STONE morella cherries, put them into any ſized jar till 
full; break the ſtones, put them in, with ſome apricot- 
kernels; pour in as much brandy as poſſible; tie over a 
bladder: let it ſtand two or three months or longer, then 
preſs out all the juice; ſweeten it with whiteſugar candy, 
or fine ſugar, paſs it through a bag; bottle it. 


Pine-Apple Brandy. 


SLICE one large pine-apple, or two ſmall. ones, into a 
gallon of brandy, with one pound of ſifted ſugar; cover it, 
not too cloſe, for about a week, ſtirring it every day; then 
ſtop it cloſe, tie over a bladder; in fix or eight weeks bottle 
it. If there is any of the ſyrup the chips were done in, 
add half a pint or more, and lets ſugar, | 


Pp 2 
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To make Muffins. 


let it ſtand an hour or two; bake them on an iron bake- 
ſtove, (rub it well over with mutton- fuet, as often as they 
are to be laid on) as ſoon as they begin to colour, turn 


enough. | 


French Rolls, 


WARM three ſpoonfuls of milk, and three of water, 
with about the quantity of a walnut of butter, put it to two 
ſpoonfuls of thick yeaſt; put this into the middle of a full 
quart or rather more flour, ſtir enough with it to make 
it of the thickneſs of a batter pudding; ſtrew a little flour 
over it from the ſides, and if the weather is cold ſet it at a 
little diſtance from the fire; do this three hours before it is 
put into the oven ; when it breaks a good deal through the 


milk and water ; let it lie till within a quarter of an hour 
of ſetting into the oven, then work them lightly into rolls, 
drop them on a tin, firſt floured ; handle them as little as 
poſſible ; ſet them before a fire to riſe ; twenty minutes or 
thereabouts will bake them: put a little ſalt into the flour. 
Raſp the rolls, : | 


A Ramakin. 


BEAT a quarter of a pound of Glouceſter, the ſame of 
Cheſhire cheeſe; then put to it two ounces of butter, half 
the crumb of a penny-loaf ſoaked in cream, four eggs, but 
one white; put it into a china diſh : bake it a quarter of an 
hour in a moderate oven. 


Potted Cheeſe. 


BEAT three pounds of the beſt Cheſhire cheeſe in a 
mortar, with half a pound of the beſt butter, a large glaſs 
of ſack, near half an ounce of mace beaten and ſifted ; mix 
it well, pot it ; pour over clarified butter, 


Sandwichs. 


-— 


PUT ſome very thin ſlices of beef, between thin ſlices 
of bread and butter; cut the ends off neatly, lay them in 


TAKE two quarts of warm water, two ſpoonfuls of 
yeaſt, three pounds of flour; beat it well half an hour, and 


them; when coloured on both ſides they are baked 


flour and riſes, work it into a light paſte with more warm 


a diſh 


3 : 
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a diſh, Veal and ham cut thin may be ſerved in the ſame 
manner. 


Salmagundi. 


CHOP ſeparately the white part of a roaſted chicken or 
ſome roaſted veal, the yolks of four or five eggs boiled hard, 
the whites of the ſame, a large handful of parſley, a Britiſh 
herring, or half a dozen anchovies, ſome beet-root, ſome 
red cabbage: put a ſaucer or a china baſon into a round 
diſh, or a ſmaller diſh into a long one, bottom upwards 
lay all theſe ingredients in rows, according to the taſte, 
making them broad at bottom, and ending in a point at 
the top; or they may be laid round in rows; ſpun butter 
at the top; or butter worked into what form is liked: 
pickles round, with a little chopped onion or eſchalot. 
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THINGs in SEASON, in every MonTH of the 


YEAR. 


JANUARY. 


MEAT. 


OUSE Lamb, 
Pork, 
Beef, 
Mutton, 
Veal. 
FISH. 
Cod, 
Soles, 
Turbot, 
Thornback, 
Skate, 
Whitings, 
 Smelts, 
Carp, 
Tench, 
Perch, 
Eels, 
Lampreys, 
8 
Flounders, 
Lobſters, 
Crabs, 
Cray F iſh, 
Prawns, 
Oyſters, 
Sturgeon. 


POULTRY, 
Hare, 


Pheaſant, 


Partridge, 


Woodcocks, 
Snipes, | 
Turkeys, 
Ca Ons, 
Pullets, 
Fowls, 
Chickens, 
Tame Pigeons, 
Rabbits. 
VEGETABLES. 
Cabbage, 
Savoys, 
Coleworts, 
Sprouts, 
Borecole, : 
Broccoli, Purple 
and White, 
Spinach, 


Cardoons, 


Parſnips, T 


_ Carrots, 


Turnips, 
Celery, 


_ Endive, 


Leeks, 


Onions, 


: Potatoes,. 
= Beets, 


Garlic, 
Eſchalot, 
Muſhr ooms, 
Salſafy, 
Scorzonera, 
Skirr ets 2 
Sorrel, 


= 
2 | 
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Chervil. 
FRUIT. 
Apples, | 


Pears, + —9— 
Nuts, ] 
Almonds, 


* 
—— au 60 4+ . 


Services, 


Med lars, 


Grapes. 
reygBRu- 
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FEBRUARY. 


MEAT. 


OUSE Lamb, 
Pork, 
Beef, | 
M utton 9 
Veal, 


Fs k. 


Cod, 
Soles, 
Turbot, 
Thornback, 
Skate, | 
Wbitings, 
Smelts, 
Carp, 
E — 
Perch, 
Eels, 
Lampreys, 
Plaice, 
Flounders, 
Lobſters, 
Crabs, 
Prawns, 
Oyſters, 
Sturgeon. 


- © POULTRY. 
Hare, 


Me AT. 
OUSE Lamb, 
Por k, . 
Beef, | 
Mutton, 
Veal, 
| FisH, 
Tur bot, 
Soles, | 


Pheaſant, Beets, 
Partridge, Garlic, 
Woodcock, Eſchalot, 
Snipes, Muſhrooms, 
Turkeys, Salſafy, 
Capons, Scorzonera, 
Pullets, Skirrets, 
Fowls, Sorrel, 
Chickens, Burnet, 
Pigeons, | Parſley, 
Tame Rabbits. Thyme, | 
| Winter Savoury, 
VEGETABLES. Roſemary, 
| Sage, 
Cabbage, Marigolds, 
Savoys, Lettuce, 
Coleworts, Creſles, 
Sprouts, Muſtard, 
Borecole, Rape, 
Broccoli, Purple Radiſn, 
and White, Taragon, 
Cardoons, Mint, 
Spinach, Chervil, : | 
Carrots, Jeruſalem, Arti- 
Parſnips, chokes, 
Turnips, Tanſey. 
. Celery, 
_ Endive, FRUIT. 
Leeks, | 
Onions, Apples, 
Potatoes, Pears. 
Thornback, Crabs, 
Skate, Cray Fiſh, 
Whitings, Prawns, 
Carp, | 
PT 4% POULTRY» 
- Eels, Turkeys, 
Plaice, 8 © 
Flounders, Pullets, 
Mullets, Fowls, 
Lobſters, Chickens, 


P igeons, 
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Pigeons, 
Ducklings, 
Tame Rabbits, 


VEGE TABLES. 


Cabbage, 
Savoys, 
Coleworts, 
Sprouts, 
Borecole, 
Broccol), Purple 
and White, 

Spinach, 
Cardoons, 
Parſnips, 
Carrots, 
Turnips, 


Celery, 
Endive, 
Onions, 
Potatoes, 
Beets, 
Garlic, 
Eſchalot, 
Muſhrooms, 
Burnet, 
Parſley, 
Thyme, 
Savoury, 
Roſemary, 
Sage, 


Sorrel, 


Marigolds, 


Lettuce, 


Creſſes, 
Muſtard, 
Rape, 


Radiſn, 


Taragon, 
Mint, 
Chervil, | 
Jeruſalem Arti- 
chokes, 
Clary, 
Tanley, 
Cucumbers, 
Aſparagus, 
N 
FRUIT. 
Pears, 
Apples. 


AP 1 . 


ME Ar. 
RASS Lamb, 
Beef, 
Mutton, 
Veal, 


FIS H. 
Turbot, 


Soles, 
2 
arp, 
Tench, 
Trout, 
Herrings, 
Salmon, 
Smelts, 
Chubs, 
Mullets, 
Cray Fiſh, 
Crabs, 


Lobſters, 


Prawns. 


POULTRY. 


Leverets, 
Rabbits, 
Ducklings, 
Pigeons, 
Pullets, 
Fawls, 
Chickens. 


VEGETABLES. 


Coleworts, 
Sprouts, 
Young Carrots, 
Broccoli, 
Spinach, 
Parſley, 
Chervil, 


Pears, 


Voung Onions, 

Celery, 1 
Endive, oY 
Sorrel, at 


Burnet, 


Radiſhes, 

Aſparagus, 

Beet, 

Lettuce, | 

All forts of ſmall 
Sallad, 

All ſorts of Pot 
Herbs, | 
Young ſhoots of 
Salſafy. 
Cucumbers, 
Tragopogon. 


FRUIT, 


Apples. 


MAY. 
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MEAT. 


AMB, 
Beef, 
Mutton, 
Veal. 


FISH. 


Turbot, 
Carp, 
'Tench, 
Trout, 
Salmon, 
Soles, - 
Smelts, 
Herrings, 
Eels, | 
Chub, 
Lobſter, 
Cray Fiſh, 
Crabs, 
Prawns. 


J 


MEAT. 


AMB, 
Beef, 
Mutton, 
Veal, 
Buck Veniſon. 


5 | FisH, 
Turbot, 
Mackerel, 
Trout, 
Carp, 
Tench, 
Pike, 
Salmon, 
Soles, 
Herrings, 
Smelts, 
Eels, 
Mullets, 
Lobſters, 


POULTRY. Balm, 
Mint 
Green Geeſe 9 
Ducklings, Ourlanes . 
1 x Fennel, 
everets, 
Rabbits 1 
4 All ſorts of Sallad, 
Pullets, A 
All forts of Herbs, 
Fowls, Peas 
Chickens. ee, 
VEGETABLES. r. | 
Cabbages, T Shs 
1 Potatoes, his 3 
- Carrots: ucumbers. 
* Ear- | Turnips, 
ly. | Canton. ravir. 
| er, Apples, 
Arti- Pears, 
chokes, Cherries, 
Radiſhes, Some Strawber- 
Spinach, ries, Gooſeber 
Parſley, - ries, and Cur- 
Sorrel, rants for Tarts. 
N 
Cray Fiſh, Cabbages, 
Prawns. Cauliflowers, 
: Artichokes, 
POULTRY. _ Carrots, 
Green Geeſe, Turnips, 
Pucklings, Potatoes, 
Turkey Poults, Radiſhes, 
Plovers, Onions, 
Wheat Ears, Lettuce, 
Leverets, All ſmall Sallad, 
Rabbits, All Pot Herbs, 
Fos, Parſley, 
Pullets, Purſlane. 
Chickens. FRUIT. 
VEGETABLES, Strawberries, 
Cherries, 
Cucumbers, Currants, 
2 Gooſeberries, 
: 9 8 3 
Kidney Beans, N 
Aſparagus, Pears, 


JULY. 


We ASSL 


22S 
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J. IE Ar. 
AMB, 
Beef, 
Mutton, 


Veal, 
Buck Veniſon, 


FISH. 


Cod, 
Haddock, 
Mackerel, 
Soles, 
Herrings, 
Salmon, 
Carp, 
Tench, 
Plaice, 
Mullet, 
Flounders, 
Skate, 
Thornback, 
Pike, 
Eels, 
Lobſters, 
Prawns, 


Cray Fiſh. 
A 


MEAT. 


AMB, 
Beef, 
Mutton, 
Veal, 
Buck Veniſon. 


FISH, 


Cod, 
Haddocks, 
Mackerel, 
Herrings, 
Skate, 
Plaice, 


J 


9 


POULTRY. 


Green Geele, 
Ducklings, 
Turkey Poults, 
Leverets, 
Rabbits, 
Wheat Ears, 
Plovers, 
Pigeons, 
Pullets, 
Fowls, 


Chickens. | 
VEGETABLES. 
Peaſe, 


Beans, 

Kidney Beans, 
Cabbage, 
Cauliflower, 
Cucumbers, 
Muſhrooms, 
Carrots, 
Turnips, 
Potatoes, 
Radiſhes, 


Finochia, 


w 


UGU Ss 


Flounders, 

Thornback, 

Mullet, 
Pike, 

Carp, 

Eels, 

Oytters, 

Lobiters, 


Cray Fiſh, 


Prawns. 


POULTRY. 


Turkey Poults, 
Geeſe, 


Scorzonera, 
Salſafy, 
Artichokes, 
Celery, 
Endive, 


Chervil, 


Sorrel, 

Purſlane, 

Parſley, 

All ſorts of gallad, 

All ſorts of Pot 
Herbs. 


FRUIT. 


Pears, 
Apples, 
Cherries, 
Strawberries, 
Raſberries, 
Peaches, - 
Nectarines, 
Plumbs, 
Apricots, 
Gooſeberries, 
Melons. 


3 
Ducks, 


Wild Ducks, 


Pullet, 
Fowils, 
Chickens, 
Leverets, 
Rabbits, 
Pigeons, 
Plovers, 
Pheaſant, 


Wheat Ears. 


VEGETABLES. 
Peaſe, 


Beans, 
Kidney 


— 
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Kidney Beans, 
Cabbage, 
Cauliflower, 
Cucumbers, 
Muſhrooms, 
Sprouts, 
Carrots, 
Turnips, 
Potatoes, 


Radiſhes, 


Finochia, 


Scorzonera, 


Salſafy, 


* 
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Onions, 
Garlic, 
Eſchalot, 
Artichokes, 
Celery, 
Endive, 


Sorrel, 


| Parſley, 
Purlſlane, 
All ſorts of Sallad, 


All ſorts of Herbs, 


Dill, 


Spinach, 


ASSISTANT. 


FRUIT. 


Pears, 
Apples, 
Peaches, 
Nectarines, 
Plumbs, 
Grapes, 
Figs, | 
Filberts, 
Mulberries, 
Gooſeberries, 
Currants, 


Melons, 


SEF-TEMBE RR 


MEAT. 
AMB, 
Beef, 


Mutton, 
Veal, 


Buck Veniſon. 


Fils E. 


Cod, 
Haddock, 
Salmon, 
Carp, 
Tench, 
Plaice, 
Flounders, 
Thornback, 
Skait, 
Soles, 
Smelts, 
Pike, 
Oyſters, 
Lobſters. 


POULTRY. 


Geeſe, 
Turkies, 


Pullets, 


— 


Fowls, | 


Chickens, 
Ducks, 
Pigeons, 
Rabbits, 
Tea), 


| Larks, 


Hares, 
Pheaſants, 
Partridges. 


VEGETABLES. 


Peaſe, 
Beans, 
Kidney Beans, 
Cauliflower, 
Cabbages, 
Sprouts, 
Carrots, 
Turnips, 
Parſnips, 
Potatoes, 
Artichokes, 


Cucumbers, 


Muſhrooms. 
Eſchalots, 
Onions, 
Leeks, 
Garlic, 


Scorzonera, 


_ Salfafy, 


Cardoons, 
Endive, 
Celery, 
Parfley, 
Finochia, 


Lettuce, and all 


ſorts of Sallad, 
All ſorts of Herbs A 
Radiſhes. 


FRUIT, 


Currants, 
Plumbs, 
Peaches, 
Pears, 
Apples, 
Grapes, 
Figs, 
Walnuts, 
Filberts, 
Hazle Nuts, 
Medlars, 


Quinces, 


Lazaroles, 
Cherries, 


Melons. 


OCTOBER. 


; 
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MEAr. 


ORK, 
Lamb, 
Mutton, 
Beef, 
_ Veal, 
Doe Veniſon. - 


FisH. 


Salmon Trout, 
Smelts, 
Carp, 
Tench, 
33 
Berbet, 
Holobet, 
Brills, 
Gudgeons, 
Pike, 
Perch, 
Lobſter, 
Oyſters, 


Muſcles, 8 


Cockles. 


POULTRY. 
Turkies, 
Geele, 
Pigeons, 
Pullets, 

Fowls, 


N 8 V E. M B 


MEAT. 


OUSE Lamb, 


Pork, 
Beef, 
Mutton, 
Veal. 
| FIS H. 
Salmon, 
Salmon Trout, 


Chickiny 
Wild Ducks, 
Teal, 
Widgeon, 
„„ 
Woodcocks, 
Snipes, 
Hares, 
Pheaſants, 
Partridges, 
Dotterels, 
Rabbits. 


VEGETABLES. 


Cabbage, 


Cauliflower, 


Broccoli, 

Savoys, 

Sprouts, 

Colewort, 

Carrots, 

Turnips, 

Potatoes, 

Parſnips, 

Skirret, 

Salſafy, 

Scorzonera, | 

Turnip rooted and 
Black © Spaniſh 
Rain, 8 


Carp, 
Tench, 
Pike, 
Gurnet, 
Dorees, 
Holobet, 
Berbet, 
Smelts, 
Gudgeons, 
Lobſters, 


24 


Some Avtichiobes; 


Onions, 


Leeks, 
Eſchalot, 
Rocombole, 


Celery, 


Endive, 

Chard Beets, 

Beets, 

Pinochia, 

Chervil, 

M vſhroom S, 

Lettuce and ſmall 
Sallad, 

All forts of Herbs. 


FRUITS. 


Pears, 
Apples, 
Peaches, 
Figs, 
Medlars, 
Services, 
Quinces, 
Bullace, 
Grapes, 
Walnuts, 
Filberts, 
Nuts. 


E N. 


Oyſters, 


Cockles, 

Muſcles. 
PovrrRx. 

Turkies, 

Geeſe, 

Fowls, 


Pullets, 


Chickens, 
Pigeons, 
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Pigeons, 
Wild Ducks, 
Teal, 
Widgeon, 
Woodcocks, 
Snipes, 
Larks, 
Dotterels, 
Hares, 
Pheaſant, 
Partridges, 
. 

VEGETABLES. 
Cabbages, 
Savoys, 
Borecole, 
Sprouts, 
Colewort, 

D E 


MEAarT. 


OUSE Lamb, 


Pork, 
Beef, 
Mutton, 
Veal, 


Doe Veniſon, 


FISH. 
Cod, 
Codlings, 
Soles, 
Carp, 
Smelts, 
Gurnets, 


Sturgeon, 


Dorees, 
Holobets, 
Berbet; 
Gudgeons, 
Eels, 
Oyſters, 
22 les, 


Muſcles. 


' POULTRY. 
Turkies, 


Cauliflower, 
Spinach), 
Jeruſalem Arti- 

chokes, 
Carrots, 
Turnips, 
Parſnips, 
Potatoes, 
Salſafy, 
* Skirrets, 
Scorzonera, 
Onions, 
Läeeks, 
Eſchalot, 
Rocombole, 
Beet, 
Chard Beet, 
Chardoons, 


C E M 


Geeſe, 
Pullets, 
Capons, 
Fowls, 
Chickens, 
Pigeons, 
Rabbits, 
Woodcocks, 
Snipes, 
Hares, 
Partridges, 
Pheaſant, 
Teal, 
Widgeon, 
Dotterels, 
Larks, 
Wild Ducks. 


VEGETABLES. 


Purple and White 


Broccoli, 
Cabbages, 
Savoys, 
Borecole, 


THE LADY's ASSISTANT. 


Parſley, 
Celery, 


7 Creſles, 


Endive, 
Chervil, 


Lettuce and ſmall 


Sallad, 


All forts of Herbs. 


Pears, 
Apples, 
Bullace, 
Cheſtnuts, 
Hazle Nuts, 
Walnuts, . 
Medlars, 
Services, 


Grapes. 
E R. 


Turnips, 
Potatoes, 
Skirrets, 
Scorzonera, 
Salſafy, 
Leeks, 


Onions, 


Eſchalot, 
Rocombole, 
Celery, 
Endive, 
Spinach, 


| Beets, 


Creſſes, 


Lettuce and ſmall 


Sallad, 
Pot Herbs, 
Chardoons. 


FRUIT. 
Apples, 


Pears, 
Medlars, 
Services, 
Cheſtnuts, 
Grapes. 


IND E X. 


FX 


A. 


Ars PICE 295 
Almonds Fraze 360 
| preſery'd green 388 
Loaves 329 
dry 389 
parched 389 
Chocolate 389 
Amlets | 279 
Anchovies 246 
Angelica 3 in 
ſticks - 391 
— in knots 391 
dried 391 
Apples dried 389 
Apricots preſerved ripe 393 
— — green 394 
— — whole 394 
preſerved in 
Brandy — 394 
— — in Jelly 394 
— in Cakes 395 
— in Giam 395 
dried 395 
Chips 395 
Compote 396 
candied 396 
| Artichokes boiled 321 
Bottoms fri- 
caſſeed =» — 224 
fried 324 
with white 
fauce - - 224 
a n of 
bottoms = 324 
1 boiled 320 
. Loaves 325 
Ragout of 325 


Qq 2 


5 


> 


B. 


BACON Hog I72 

to chooſe 172 

to make 176 

Barberries preſerved 396 

dried 396 

Jelly 396 

Barble to chooks 232 

to boil 232 

to ſtew 233 

Beans to dreſs 320 
Beef, directions to 

chooſe - — 125 

— different pieces, 

Fore * yo — 125 

— Hin — 125 

— the Hea 1245 

— Boiled 126 

A Rump reliſhed 127 

=— roaſted 127 

to ſtew 127 

a Rump ſtewed 127 

Gobbets 128 

—— a Leg ſtewed 128 

— — A-la-mode 128 

—— Another 129 

Rump A- was I29 

A-Ja-modede Por- 

tugal - - 129 

A la-Daube 129 

— A-la-Royale 130 

— Tremblant 130 

—  Ecarlate 130 

| Rump au Ragout 131 

— 2 Round forced 131 

to dreſs a Fillet 131 

— Steaks to broil 131 

——— Steaks fried 132 

another way 132 

— Steaks Stewed 2 


Pigeons, 
W1ld Ducks, 
Teal, 
Widgeon, 
Woodcocks, 
Snipes, 
Larks, 
Dotterels, 
Hares, 
Pheaſant, 
Partridges, 
Rabbits. 


VEGETABLES. 


Cabbages, 
Savoys, 
Borecole, 
Sprouts, 
Colewort, 


Cauliflower, 
Spinach) 


Jeruſalem Arti- 


chokes, 
Carrots, 
Turnips, 
Parſnips, 
Potatoes, 
Salſafy, 
Skirrets, 
Scorzonera, 
Onions, 
Leeks, 
Eſchalot, 
Rocombole, 
Beet, 
Chard Beet, 
Chardoons, 


D E RN 


MEAT. 


HY; SE Lamb, 
Pork, 


Beef, 
Mutton, 
Veal, 

Doe Veniſon, 


FIs H. 
Cod, 
Codlings, 


Soles, 


Gur nets, | 
Sturgeon, 
Dorees, 
Holobets, 
Berbet; 
Gudgeons, 
Eels, 
Oyſters, 
S2 le, | 

- Muſcles. 


POULTRY. 
Turkies, 


Geeſe, 
Pullets, 
Capons, 
Fowls, 
Chickens, 
Pigeons, 
Rabbits, 
Woodcocks, 


Snipes, 


Hares, 
Partridges, 
Pheaſant, 
Teal, 
Widgeon, 
Dotterels, 
Larks, 
Wild Ducks. 


VEGETABLES. 
Purple and White 


Broccoli, 
Cabbages, 
Savoys, 
Borecole, 
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Parſley, 
Celery, 

Creſles, 
Endive, 
Chervil, 


Lettuce and ſmall 


Sallad, 


All ſorts of Herbs. 


FRUIT, 
Pears, 
Apples, 
Bullace, 
Cheſtnuts, 


Hazle Nuts, 


Walnuts, 


Medlars, 


Services, 


Grapes. | 
E R. 


Turnips, 


Potatoes, 


Skirrets, 
Scorzonera, 
Salſafy, 
Leeks, 
Onions, 
Eſchalot, 
Rocombole, 
Celery, 
Endive, 
Spinach, 
Beets, 
Creſſes, 


Lettuce and ſmall 


Sallad, 
Pot Herbs, 
Chardoons. 


FRurr. 
Apples, 


Pears, 
Medlars, 
Services, 
Cheſtnuts, 
Grapes. 


IND E X. 


k , + 1 % * „ Y 


T1 oh s-» 


T1134 4 


N 


A. 
Ac: SPICE 295 
Almonds Fraze 360 
preſerv'd green 388 
= Loaves 329 
dry 389 
parched 89 
Chocolate 389 
Amlets 279 
Anchovies 246 
Angelica PR in 
_ ſacks - 391 
— in knots 391 
dried 391 
Apples dried 389 
Apricots preſerved ripe 393 
— — green 394 
— — whole 394 
———— preſerved in 
Brandy 394 
— — in Jelly 394 
— in Cakes 395 
— | in Giam 395 
dried 395 
Chips 395 
Compote 396 
candied 396 
Artichokes boiled 321 
- Bottoms fri- 
caſſeed = — 324 
fried 324 
with white 
fauce - - 324 
a n ' 
bottoms _ - 324 
: Aſparagus boiled 320 
. Loaves 325 
Ragout of 32 5 


Qq 2 


5 


E X. 


B. 


BACON Hog 172 
to chooſe I72 
to make 176 
Barberries preſerved 396 
dried 396 
Jelly 396 
Barble to chooſe 232 
to boil 232 
to ſtew 233 
Beans to dreſs 320 
Beef, directions to 
chooſe - — 125 
— different pieces, 
Fore Ne 7.85 e BAR 
Hi _ I25 
— the Hea 1245 
—- Bolled 126 
A Rump reliſhed 127 
— roaſted 127 
- to ſtew - 127 
a Rump ſtewed 127 
Gobbets 128 
a Leg ſtewed 128 
— A-la-mode 128 
— Another 129 
Rump A-la-mode 129 
As la- mode de Por- 
tugal - — 50 
A la-Daube I29 
—— A-la-Royale 130 
— Tremblant 130 
— Ecarlate 130 
: Rump au Ragout 131 
— a Round forced 131 
to dreſs a Fillet 131 
— Steaks to broil 131 
| ——- Steaks fried 132 
another way 132 
— Steaks Ste wed 132 
Beef, 


z N 
Beef, Steaks rolled 


— Olives 133 
— Collops 133 
haſhed 133 
ſalting the Dutch 
way - =... 239 
hung 134 
— Hams I 34 
—— to collar 134 
another way 135 
— a-la-Vinegrette 135 
—— to pot 135 
—— another way 136 
—— cold to pot 136 
Black Butter 9 $997 
Black Currant Rob 401 
Black Caps 389 
Blanc Mange in vari- 
ous ſhapes - 27 
— like — 
Eggs 8 IS 
with a pre- 
ſerved Orange 428 
. like Melon 428 
from a Mould 
— TS. 428 
to colour 428 
of Calf's feet 
— 429 
Boiling, General Di- 
rections for: = 126 
Bran 172 
Mock 176 
of Hog's Head 176, 177 
Broccoli 320 
Broths 199 
Beef 199 
— Beef. drink 199 
Scotch . 199 
— Veal 1 
— Mutton- 200 
— another for ſick 
„ 200 
Viper 200 
Bullace preſerved for 
Tarts — - 373 
Cheeſe 396 


Butter to melt 


E X. 


— to thicken 
—— with parſley 
—— to clarify 


. 


CABBAGE boiled 320 
— forced 326 
— Red ſtewed 326 


| 7% — Lettuce to 
ee 2. 5 3 

ee od 171 
— Common 378 
— Plain 378 
— an ordinary light 378 
—— Breakfaſt 379 
— Yd . 379 

Pound 379 


— common Plumb 380 


—— a good Plumb 380 


 —— without Cream or 


Yeaſt — - 330 
— very fine 380 
— Almond 381 
— for Tea 381 

Heart 481 
Spunge Biſcuits 381 
—— Hollo.]¾]ZÄ 382 
—— Shrewſbury 332 
— Ratafia 332 
—— Sugar a. + 
— 'Turk's 382 
Portugal 383 
C 
— Marlborough 333 
_ Queen „ 
— little Seed 383 
— Dry 13 
— Macaroons 384 
little Plumb 384 
— Chbeltenhaam 384 
Bath Buns 384 
Banbury 384 

— Wetſtone 385 
digg 35 


— Gingerbread 335 


S OI sss 


1 1 


| OT. 
Cakes, Ginger Sprigs 
— Butter Drops 


— — Lemon 

— Savoy Biſcuits 
— Naples Biſcuits 
Nuns 

Sugar 

Sugar Puffs 
Wafers 

Calves Heads 

boiled 
haſhed white 
brown 
ſtewed 
roaſted 
dreſſed the 
German way 

cold, haſhed 
collared 
like Brawn 


tle n 
Calf's Pluck dreſſed 
—  Chitterlings 
Feet 


Fricaſſce of 
Ragout of 


＋ 


of — 
Candied Fruit 
Cappillaire 
Carp to chooſe 
boil- 
roaſt 
— ſtew brown 
— au Blue 
— to fry 
— to broil 


— to ſtew white 
8 brown 
— to bake 
Carrots 


Caudle, white and brown 432 


Cauliflower to boil 


13 


Mock Tur- 


Mock Turtle 


Savoury Jelly 


D 


385 
385 
385 
386 
386 
386 
386 
386 
386 


153 


153 


153 


153 
154 
154 


155 
155 
155 
156 


156 
158 
159 


160 


160 
160 


160 


160 


397 


433 


424 


225 
225 
22.5 
225 


226 
226 
— au Court 11 


226 


239- 


227 
227 
321 


320 


Q 3 


E 


X. 
Catchup of Muſhrooms 5 
&c. - 301 
of Walnuts 301 
of the Shells 302 
of Oyſters 302 
Engliſh 302 
Celery, a Ragout of 322 
| ſtewed white 322 
— brown 322 
fried 322 
Chardoons fried 324 
ſtewed 324 
Cherries preſerved 397 
the French way 397 
in Jelly 398 
Paſte 398 
Giam 399 
in Brandy. 399 
Cherry Brandy 435 
Cheeſe Potted 436 
Cheeſecakes 374 
Common 374 
— — Almond 375 
Bread 4378 
Curd 375 
—— | Without Curd 375 
Rice 375 
Citron 375 
Lemon 373, 376 
— Orange 376 
Cheeſe Curd Florendine 376 
Chickens to boil 253 
to roaſt 253 
a-la-Braize 255 
broiled 255 
— fried 255 
in Aſpic 236 
Curree 2.56 
Fricaſſee white 2 56 
_ — brown 257 
— pulled 257 
Bichamele wy 
in Jelly 257 
Chjan Pepper 299 
Cinnamon | 294 
Citrons preſerved 399, 407 
Citrons 


„ D 
Citrons of green Melons 399 


Cloves 3 
Cochineal preſerved 420 


Cod to chooſe 209 
=----- to boil | 209 
GI. Head and Shoul- 
ders to dreſs - 210 
to ſtew "SAY | 
to broil 210 
to crimp 210 
to broil crimped 210 
to fricaſſee 211 
to bake 211 
— to broil Cods 
Sounds — 3 211 
----- to fricaſlce Sounds 
white - - 212 
5 to fricaſſẽe Sounds 
brown — - 212 
Colouring for brown | 
Sauces — 1 
Confectionary 378 
Crabs to chooſe 242 
to butter 242 
browned 242 
Cray Fiſh with white 
Sauce _ - 243 
in Jelly 243 
diſguiſed 27 
Creams 421 
Curd — 
Sued 27 421 
„ ATLemon 421 
TOP — with Cream 
- 5 421, 422 
Orange 422 


Lemon frothed 422 
Orange frothed 422 


Pin — r 
Almond "427 
Ratafia 8 422 
Chocolate — ST 
Coffee — : 
Sago — 
Raſberry 423 


Strawberry — 423 


E X, 

Creams Gooſeberry 423 
Burnt 424 
Clouted 424 
Pompadour 424 

- Spaniſh 424 
Imperial 424 
Sugar loaf 424 
Cold | 425 
Codlin 425 
Sweetmeat 425 

V tone 425 
Blanched 425 
Ice 42 5 

Crocants 374 

Cruſt (ſee Paſte) 336 

Cucumbers called Man- 

drang - - 322 
ſtewed 322 
forced 323 
preſerved 400 
Cullifſes . 
| for Ragouts and 
Hick Sauces? <- 315 

of Turkey 31 5 

—a] Italienne 3156 
a-la- Reine 316 
German 5 
for Fiſh” ws. Þ 3 
of Cray Fiſh 317 

for Soups 318 

of Roots 418 

Currants preſerved for 

Tarts - — 373 
in bunches ' 400 
in Jelly © 400 
er 

Iced 40¹ 
dried 401 

Cakes E 
— — (Black) Telly "4OT 
Reb © Nor 

— Giam 401 

Cuftards 1 e 377 
boiled 377 
Lemon 377 
Orange 377 


Cuſtards 


S 1-44-84 17-2 11 bet 


| SM 
Cuſtards Almond 
Rice 
baked 


ges 8 — 
— Snow 


* 


DAMSON Cheeſe 
preſerved for 
Tarts — — 
dried 
Dripping clarified 
Ducks to chooſe 

— boil 

— a-la-Francoiſe 
roaſted 

— ſtewed 

with Cucum- 


bers — 
wit! h Peaſe 
a-la-Mode 
a-la-Braize 

— haſhed 


— Wild in perfection 
Ducklings roaſted 
Dumplings, ſuet, with 
Currants 
Norfolk 
Raſberry 
Pennyroyal 
Yeaſt 
Apple 


E. 
EASTERLING to dreſs 261 
Eels to chooſe 233 
— to boil 233 
— to ſtew with broth 233 

— to ſtew 2 
— another way 234 
— to broil or roaſt 234 
— ſpitchcocked 234 
— to fry 234 


D 


377 


377 
378 


in preſerved Oran- 


378 
429 


402 


373 


415 


337 
259 


259 
260 


260 


5 260 


260 
260 
261 
261 
261 


261 


260 


353 


"I'IS: 


353 
35+ 
354 


35+ 
35+ 


E * 
Eels to bake 235 
5 A- la-Daube 235 
3 collared 235 
ZR potted 236 
8 pickled 236 
Eggs to dreſs 275 
----- with Sauſages 276 
4 with Artichoke bot- 
toms - — 276 
FE Ve buttered 276 
3 Fricaſſce of 276 
44. a Ragout of 276 
33 fried 276 
FIPS Ws with Cucumbers 277 
- with Onions and 
Muſhrooms - "© I 
----- a-Ja-Tripe 277 
SS a-la-Mode de Por- 
tugal — 277 
----- forced 277 
1 with Lettuce 278 
. Balls 278 
3 with Gravy 278 
haſhed 278 
—=— 2 diſh of Whites of 44 
an Amlet of 279 
of Aſpa- 
ragus - 279 
r with Orange j juice 279 
---=-= pickled 279 
Elder Rob 402 


Eringo Root preſerved 402 


F. 


FEET A fried 139 


Calf's ſkewed 160 


Kaen 


F ieldfares, to roaſt 5 : 


Figs preſerved 402 
Firmity 


432 
Fiſh to chooſe and dreſs 201 


to 245 
| Floating 


Fricaſſee of 160 
Ragout of 160 
Mock turtle 160 


— 


BB rs 3 4 
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1 
Floating Iſland of Apple 429 
_ — of Cho- 
colate - - 429 
Florendine of Oranges 
and Apples - 376 
Flounders to chooſe 238 


to boil 238 
Plaice,&c. to fry 238 
to ſtew 238 
another way 239 
to Fricaſſee 239 
Toney | 429 
| Welch 429 
Oatmeal 429 
Forced-Meat 319 
-- of Fel 319 
| -- of Pigeons 319 
Fowls to chooſe 432 
to boil 252 

to roaſt 233 


— like Pheaſants 253 
— to roaſt another way 253 
— to roaſt with Oyſters 2 54 


— with Cheſtnuts 254 
— ſtuffed 254 
— a Pillaw 254 
— haſhed 255. 
— ſtewed 265 
— forced ; 255 
— a-1a-Braize 255 
Fraze of Bacon 367 
— of A ples 367 
— of . | 368 
French Beans to boil 321 
-- ſtewed 323 
-- a Ragout of 323 
Rolls 436 
Fritters 361 
Water 361 
Common 361 
Plain 362 
— — Cuſtard 362 
— Clary 362 
vine Leaf 362 
Apple 362 
Fritters without Milk or 
— "E885. 363 


D E X. 
Fritters Tanſy 363 
Raſberry 363 
Currant 363 
Rice 363 
— Carrot 363 


Pats de Putain 364 
— Point de Jour 364 


Chicken 364 
Bilboquet 36 5 
— German 6 


; 3 
Fruit preſerved for Tarts 371 
- green 420 


G. 
GAME 284 to 293 
German Puffs 368 
Geeſe to chooſe 257 
— to boil 258 
— to ſmoke 258 
— roaſted 258 
a-la-Mode 258 
—— to marinate 259 
Giblets 259 
Ginger 293 
Gooſeberries rn for 

Tarts - 373 
preſerved 403 
green 403 

Giam 403 
—— Cakes 404 
— Fool 431 
Grapes preſerved 404 
in Jelly 404 
in Cluſters 404. 
Gravies | — 6. 
without Meat 313 
for a Fowl - 414 
— of Beef 313 
—— of Mutton 314 
— for white Sauce 314 
of Veal 314 
—— with ſour Sauce 314 
of Fith 314 
Green Caps 390 


Gudatons t to chooſe and 
dreſs | 232 
HADDOCK 


r - py 


T- F' nn: 0 xn 


8 N D 


H. 


HAD DOC to chooſe 217 
boiled 218 
broiled 218 


— baked 218 
Haggas 153 
| ſweet 158 
Hams to chooſe 172 
=---- to make 174 
----- Yorkſhire 174 
3 New England 174 
cures Weſtphalia 175 
—— to boil 76 
33 to roaſt 75 
----- a-la-Braize I75 
1 Eſſence of 315 
. of Beef 34 
Suge Veal 152 
259 Mutton 168 
Hare to chooſe 286 
— to roaſt 286 
— to dreſs 286, 287 
— haſhed | 287 
— ſtewed 287 
— jugged 287, 288 
— the Swils way 238 
— {0 pot 288 
— Coke in Jelly 289 


Hearts (Ox) to roaſt - 139 
- Calf's [See Pluck 158 


Herrings to chooſe 213 
to dreſs 213 
to boil 213 
— to bake 214 
. 14 
Hodge Podge 183 
Hog's Head like brawn 176 
— excellent 
meat ß. 1᷑76 
— another 177 
Puddings 177 


— another way 178 
m———  Anond 178 
— — Rice 178 
— — Marrow 178 


E X. | 
Hog's Lard to clarify 180 
. 

JAUNE Mange” 429 
Icing for Tar ts 374 
Jelly to keep 318 

red or white Currant 401 
—— black Currant 401 
— Orange- flower A411 
—— Quinces 417 
—— Raſberries 418 

Iſinglaſs 426 
to turn out of a 
mould =  - 426 
— Hartſhorn 426 
— Calf 's feet 426 
Imperial Water 435 
| E. 
KIDNEYS 140 
— with Rumps 168 
Kitchen Pepper 304 
L. 
LAMB to chooſe 168 
different pieces of 168 
109 . 
to boll 169 
to roaſt 169 
Steaks * 169 


hind quarter of 
Houle to drels - = 169 
= fore quarter to 
roaſt — - 1169 
Steaks white 169 
brown 170 
Stones fricaſſeed 
White 170 


— 


Ragout of the 


fore-quarter 170 
hind- quarter 
forced 170 
——  — — Head and Purten- 
ance - - 17 
Lampreys to fry 236 


Lamprey 


brown 170 
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Lampreys brailed 236 
ſtewed 237 
———— potted 237 
Lard to clarify 180 
Larks ſtewed 274 
=-=-=--/roaſted 274 
. a-la-Frangoiſe 274 
—.— barded 274 
—— A Ragout of 274 
l Poires 275 
—— in Jelly 275 
Leaves to green 405 
Lemonade 434 
Lemon Cakes 413 
Chips 405 

Drops 405 
— Pickle 303 
= 405, 407 

oſſet 431 


Liſt of things in Seaſon 
in every Month of the 
Vear, 439, &c. 


Liver (Calf's) _ 159 
----- roaſted 159 
»-=-- ſtewed I59 
===> fried 159 
Lobſters to chooſe 240 
to butter 241 
—ſtewed 241 
| - broiled 241 
—— — roaſted 241 
——— potted 241 
M, 
Macaroni 304 
Mace | 293 
Mackerel to chooſe 218 
to boil 218 
to fry or broil 218 
co collar 218 
—— to pickle 219 
to pot 219 
to bake 219 
to ſouſe 219 
to dry 219 


Mangets of Melons or 
| runder — 329 


. 

Mangoes of Onions 330 
— of Peaches 331 
Marmalade of Apples 393 
of Apricots 395 
of Cherries 399 
of Oranges 410 
of Lemons 410 
of Peaches 411 
— — of white Quin- 


ces - 416 
of Red Ditto 417 
—— of Strawberries 419 
Milk Punch 434 
Minced Pies without 
Meat - = 468 
with Meat 368 
Moor Game to pot 275 
Morells — 4299 
Muffins 436 
Mulberries preſerved hey 405 
Mulberry Syrup 405 
Mullets | 231 
——— to boil 231 
to broil 231 
to f. 231 
Muſcles, 1 of 246 
Muſhrooms 299 
to dry 300 
to keep in ſalt 
and water — 300 
Liquor and 
Powder - - 300 
- Catchup of 301 
- ſtewed white 323 
— . brown 323 
a Ragout of 323 
— — Loaves 323 
Mutton to chooſe 161 
different Joints of 161 
to boil 161 
to boil a leg with 


Cauliflower and Spi- 


nach - 161 


to roaſt 161 
Mock Veniſon 162 
——— aLeg ſtuffed with 
Oyſters | 162 
Mutton 


, 


. . 


1 N 
Mutton, a Leg ſtuffed 
with Oyfters another 
way = - 
a Leg au haut 
gout. = 5 
a Leg à-la- 
Daube - 
to boil a Leg a-la 
lore - 163 
A Leg 3-la-Roy- 
ale - - 
a e of a 
Leg 
a Shoulder with 
Rice 
a Shoulder in dit. 


162 


162 


162 


163 


164 


guiſe 


— 2 Shoulder haſh- 
ed - 164 
to boil the Turk- 

iſh way . 
To ſtew a Lom 165 
a Loin forced 165 
to roaſt a Loin the 

Turkiſh way 163 
to dreſs a Saddle 165 
kebobbed 165 
to dreſs a Neck 166 
Harri 166 
m=— -la-Maintenon 166 
—— 2 Breaſt grilled 166 


to collar a Breaſt 166 


d Steaks baked 167 
— CCutlets 167 
Collops 167 
haſhed 167 
Hams 168 
Rumps and Kid- 
neys - 168 
'NECTARINES preſerv- 
ed - 4ob 
Nutmegs To. 


Oll 


D 


163 - 


164. 


296 


E X, 
Olio's 282, 283 
Olives 335 
Oranges preſerved for 
Tarts — — 373 


—— preſerved 406, 407 


- carved whole 406 
——— pulped 4.06 
——— Rings and Fag- 

gots — = 407 
— Zeſt of 408 
buttered 408 
—— Marmalade 408, 410 
Conſerve 408 
Poſſet 431 
Peel Syrup 433 
— —— Cakes 409 
Clear 409 
— — Orange Chips 410 
— jelly A 410 
——— Flowers preſerved4.10 
— ſell 411 
——-- flower Cakes 411 
Orgeat 433 
Ortolans 275 
Ox Cheek to dreſs 136 
| to pot 136 
Oyſters to chooſe 243 
ſtewed 244 
Loaves 244 
Ragout of 244 
—— on ſkewers 244 
— ſcolloped 244 
—----- forced in Shells 244 
245 | 
fried 245 
—— z-la-Daube 245 
— pickled 245, 246 
P. 
PALATES ftewed 138 
—— pickled I 39 
"Panada 432 
Pancakes 366 


Common — 366 
A Worceſterimire 366 
d Scotch 366 
Pancakes 


* = I,” " 
1 $04 tht K i . * PIR). 
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a 


Pancakes, Rice 366 
Clary 367 
„„ 

New England 36 

Parſley to criſp — 308 

Parſnips 321 

Partridges to chooſe 289 
boiled 429 
with Aſpic 

— 290 
ſtewed 289 
A-la-Braize 290 

—— roaſted 290 

—— in panes 290 


— — A -la-Paiſanne 290 
— — A- -Ja-Poloneſe 290 
a-la-Ruſſe 291 


| rolled 291 
Paſte, Cruſt for raiſed Pies 336 
— Puff | 336 

Short Cruſt 336 
— Sugar Cruſt 337 
—— to be baked or fried 337 
—— Beef Dripping cla- 
rified for Cruſt 337 
— for Cheeſecakes 374 
Patties 346 
of Meat 346 

| of Fiſh 346 
m— — Oyſters . >" $46 
Sweet 4290 

—— Lobſter 347 

| tned--- 347 
Pats de Putain 364 
Peaches in Brandy 411 

—— in Chips 411 
in Jelly 412 
Pears dried 412 
— candied 412 
— hiked | 412 
A Compote 412 
| — of baked 
. ' Wardens 4-12 
— ſtewed Purple 413 
Peaſe 320 
— i Lettuce | 324 


EN: 


E X. 


Peaſe Soup Puree 187 
blue Peaſe Soup 188 
— green Peale Soup 188 
Soup 188 
— green, withoutmeat 197 
Pepper 294 
Chyan 299 
— — Kitchen 304 
Pepper- pot, to make 283 
Perch to chooſe 229 
to fry 229 
to broil 229 
Water Souchy 230 
Pheaſants to chooſe 291 
to boil 291 
— to tw 292 
— a [* Italienne 292 
— A-la-Braize 292 
Peccalillo 333 
Pickles 327 
Cucumbers 327 
| ſliced 328 
Onions 328 
L Muſhrooms 328 
Walnuts 429 
— French Beans 329 
—----- Garlic 330 
— — Naſturtium Buds 330 
—— — Barberries 330 
| Codlins 330 
———— — Radiſh Pods 330 
— Cauliflower 330 
—— Grapes 448 
Suckers 332 
Beet Root — 322 
— — Red Cabbage 332 
Lemons 332 
Indian Pickle 333 
Aſparagus 333 
— — Quinces 333 
— — Samphire 334 
Elder Shoots 334. 
—— Green Almonds 334 
— — Elder Buds 334 
Capers 335 
—— Olives 335 


Pickles, 


F 


d 7 * Cl „ * 


TT. 


1 


N 
Puddings Apple 


D 


356 


Green Codlin 357 


3 
Rabbits pulled 281 
| Portugueſe 287 


Gooleberry 357 in Caſſerole 281 
Apricot 357 Surprize 231 
Millet 357 Ramakins 4.36 
. Carrot 357 Raſberries preſerved Ned 
Sippet 358 or White = 418 
— Bread and Cakes 418, 419 
Butter — — 358 Giam 413 
Potatoe 359 — — Jelly 4.18 
Bean 358 Ratafia — 433 
e 358 Rice Milk 431 
| French Barley 358 Roach to chooſs 2232 
Rataſta 359 boiled 234 
Light Pud- fried 2 1 
ding — — 359 Roaſting, general direc- 
Lemon 359 tions for = 2126 
Orange 359, 360 Roſe Drops 420 
Marrow 360 Ruffs and Reifs, to 
Italian 360 dreſs 273 
Sago 360 | 
Sweetmeat 360 8. 
. --q62:----:- 
New College 361 SACK POSSET 431 
Lady Sun- Saloup 432 
derland's 361 830 433 
Salmagundi 437 
. | Salmon to chooſe 204. 
| | to boil 204 
QUAILS to 0 272 to crimp 205 
to roaſt 272 to boil in Wine 203 
3 in Jelly 416 to broil 205 
preſerved red 416 in Caſes 206 
en Compote 417 ——— a-la-Braize 206 
— 47 — toroll 206 
| baked 207 
R. Jon EP to dreſs 207 
| | ———— to pot 207 
RABBITS to chooſe 280 dried, to dreſs. 208 
to boil 280 Salts 295 
to roaſt 280 Salt or Tuſk Fiſh 239 
collared with Samphire preſerved 419. 
Aſpic - - 280 Sandwichs 436 
— fricaſſeed Sauce for Herrings 214 
white and brown. - 281k eber, Man' 89 408: - 
Rr 2 auce 
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Sauce with Oil 305 Sauce for Green Geeſe 
Lemon 306 or Ducklings - 317 
— Muſhroom 306 for Wild Ducks, 
— White Celery 306 Teal, &c. 31:3 
— Brown Celexy 306 —— for Hare 312 
— Eſchalot 306 —— White 312 
— Caper 306 — Anchovy 312 
— Onion 307 — for White Fiſh. 312 
— Egg | z07 — Oyſter 312 
— Apple 307 — Shrimp 313 
— Gooſeberry 307 —— Lobſter 313. 
— Fennel 307 —— (Fiſh) to keep all 
— Bread VVV 
— — for a Pig 307 Sauſages 7 179. 
— (ſweet) of White very fine 179 
Wine 307 — German 179 
— — of Red Bologna 179 
Wine for Venifon or Dutch 179 
Roaſted Tongue - 308 Spaniſh, 180 
1 — bor Hare. Oyfter. 180. 
. or Veniſon 308 Savoy Soup | 189 
I — Mint 308 forced 325 
— Plain Sour 308 Biſcuits 379; Ml © 
for Cold Chicken 308 Scotch Haggas 138. a 
Liver 308 to make . 
| — another qos it ett 138 C 
= _ —— for Haſhes, &. 309 Shrub (Currant) 434 $M 
— Robert 3099 Shrub (Orange) 434 - 
xz — cCaper a-la-Fran- Shrimps to chooſe 242 
S - 309 — — to butter 243 — 
— de Ravigotte 309 ——— to pot 243 
a-la- Bourgeoiſe 309 Skate to chooſe 212 — 
— au Poirre 310 — to boil. 212 oY 
| Ramolade 310 —— to erimp 212 
-=—— for boued Yoet 3 2 — ſto fricaſſce white 212 — 
la Ruſſes 310 — brown 213 — 
— dicilian 310 skirrets, a fricaſſee of 325 — 
— Ham 310 sxkirts. 149 — 
for any kind of Smelts to chooſe 230 — 
Roaſted Meat 411 n— fried 230, — 
— for a Shoulder of —— in ſavoury Jelly 230 
| Mutton - = 311 — potted 230 
for Steaks W pickled. 230 
Sauce, (Dutch) for another way 231 


Meat or — . A 20862, 263 
| | Snow 


— 


* 


1 


Snow Balls 392 
- Diſh of 429 
with Cuſtard 429 


Soles to chooſe 1 


boiled 215 


E X. 
Soup Hare 191 
Giblet 191 
Pocket 199 


— Brown portable 192 
— Mock Turtle 193 


— with White Wine 215 the 
—— a-la-Francoile 215 | Broth - - 193 
—— the Dutch way 215 — of Fiſh 194 
— fried 216 — Stock for Brown 
— ſtewed | 216 or White Fiſh Soups 194 
in Fricandeaux 216 Eel 194 
— to Fricaſlce - 216 —— Skate 194. 
baked 217 — Muſcle 195 
Sorrel 321 — Oyſter; 195 
Soups and Broths, Di- —— Lobfter I95 
._rections for 182 - Cray Fiſh 196 
— Broth for any Soup —— without Meat 196 
or Stew - - 182 —— Maigre 196 
Soup and Bouille. . 182 another 196 
Hodge Podge 183 — Onion 3 
— another 183 — Green Peaſe 197 
— a cheap one 183 — another 197 
— of Veal | i864. ——— pwown- 10907 
—— (Calf's Head) F184 — White 198 
— rich Gravy 1 198 
——— Cow Heel 18 5 Turnip 198 
- a-Ja-Reine 1185 (Mik, 19 
Loraine 185 Souſe for Brawn 176. 
— de Sainte 186 for Pigs Feet, Kc. 177 
—— che Engliſh. Sour Crout 313 
Ba - 3442.4 44187 Soy 4; 1 
au Bourgeois 187 . Spinach to dress 321 
Pure 187  Sprats to chooſe 240 
Blue Peaſe +. 188 — to bake or broil 240 
— Green Peaſe 188 — pickled 13 
— Peaſe 188 rer pickled like An- 
— av 499 3 -; choies „ = 240 
— Hop-Top. 2489 Strawberries preſerved 419 
— brown Turnip .. 189 — Sar 411 
With Sorrel and Eggs | Sturgeon to chooſe 208 
0 CO TOE 900 to boil: 3 208 
— Apes 1 190 to roaſt, , 208. 
—— Cheſtnut 190 —— to ſouſe 209 
| =—— Vermicelli 190 to pickle 209 
— Rice 8 8 sugar. | ET 
, | An acer oc; th 3 a and Sugar 
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firſt degree, called 
ſmooth - - 387 
— ſecond, called blown 
387 
— third, calle feather: 
ed 387 
fourth, called crack. 
. eck - — 3288 
— fifth, called carmel 


8 8 > 06 338 
Sweetbreads roaſted 156 
fried 157 


EE —— White fricaſ- 


Re - 157 


. brown fricaſ- 
ſee — 157 
— Ragout of 157 
forced 157 
— larded 157 
Sweetbreads and Palates. 
fricaſſẽed Hen 
Syllabubs. 427 
TARTS in general 370 
— Almond 372 
— Angelica 372 
— Apple 370 
— Apricots 370 
— Cherries. 370 
— Chocolate 372 
—— Currants 370 
— Gooſeberries 370 
— Lemons. 372 
— Orange 371 
— Raſberries 370, 371 
— Rhubarb. 371 
— Spinach: ns. » 
„e 374 
"Tot maſlet ar © 
Fench to chooſe 228 
4 — to boil. , 228 
— to roaſt © 228 


* — to fry 228 
— tcwed white 4 


1 ˙ N 
Sugar, to clarify 1 


3 


Tench ſtewed brown 227 
to ſouſe 228 

Tongue boiled 136 
pickled _ 137 

ry, or Udder roaſted 


Six IST. 
To roaſs a Fongue and: 


ſtuff the Udder with 


forced meat 137 
ſtewed | 137 
fried 133 
to marinate 139 
potted' 138 
Fert Demoy 369 
Trifle 29 
Tripe 139 
— a-la-Fricaſſee 139 
Trout-to chooſe 1 
— boiled 220 
— fried. 220 
— ſtewed 220 
— broiled: 221 
— to marinate 222 
— to ſouſe 22 
— to collar 222 
Truffles 299 
Turbot to chooſe 203 
| boiled 203 
— in-gravy 2 
— aucCourt Bouillon 
with Capers 203 
fried 204 
Turkies to chooſe 247 
to boil. 247 
— Bou 
geois — — 247 
— — do ſtew 248 
ſtewed with Celery 
— 3 248 
— — feed brown 248 
another way 249 
ä to roaſt. 249. 
——— to roaſt with Oy- 
ſters 249 


—— the Italian way 250 
N YN Cray Fiſh 250 
Turkies 


Turkies forced 


in jelly 151 
— glazed 251 
haſhed 252 
Turmerick 29 5 
Turnips dreſſed E 
Turtle to dreſs 101 
Mock 156, 160 
Tuſk Fiſh dreſſed 239 
V. 
VEAL to chooſe 140 
different pieces 140 
boiled 140 


=— boiled after the 
New England manner 141 
t roaſted 141 


Br _— ſtewed white 
141 

s ſtewed with 
| Peaſe or Aſparagus 
Neck ſtewed with 
Celery - — 142 
| Knuckle ſtewed 
white - 


142 
— fiewed 


6 „K » 


brown =. 
— New 

England way of haſh- 

ing white - 142 
Knuckle ſtuffed: 

and ſtewed 142 
Filler ſtewed 143 
— Fillet au n 


_ 


"I 143 
—— Ragoutof a breaſt. 


——— \-la-Mode. 
— Pockets | 
a Harrico of. 
Neck a-la-Braize 
144 
144. 


143 


—— A-la-Daube 
emu EFricandeaux 


141 


142. 


143 


143 
144 


Veal | Blanguets 3 
a Leg in diſguiſe 


— to n a Breaſt 


5 - 145 
— rolled : 146 
————— Yhoulder rolled 146 
a Poloe 146 
a2 Portugueſe Poloe 
D 
—— a Grenade 147 
——  "Terrine of Griſtles 
- . FR 1 48 
Collops 148 


—— Scotch Collops 148 
—— Scotch Collops,. 


white - — 448 
Cutlets 149 
— in Ragout 
— — — 1 
nag — Wwith- ſour 12 
Sauce EIS het, 
Val Olives. 13 
— Olives a-la-Mode 149 
— fried with Lemon 1 50 
— to dreſs cold 150 
———— Cold, haſhed 150 
— minced | 150. 
— Breaſt collared, to 
eat cold - — 131 
— Breaſt in Galantine 
- 151 
— co boil like Sturgeon 
be , - 1512. 
—ů ( IT C2: 
— ——— x44 
— iin Jelly 262 
— Ham 152 
Vegetables to dreſs 320 
in a nr 
wA _ | 
| Veni on: to chooſe | 27 


roaſted 23 


145. TO to dreſs. a Breaſt. 225 


Veniſon 


t- 08 


Veniſon to ſtew 285 
to fry 285 
to pot 285 
— the Umbles to dreſs 
| Sw - 285 
— Paſty | 338 
Verde 435 
Vermicelli, to make 304 
Verjuice, to make 298 
Vinegar, common 296 
of TREE and Wa- 
ter 297 


— White Wine 297 
of Foul Wine 297 


—— — Garlic | 297 
— —- Gooſeberry ' 297 
Raiſin 297 
— — of Roſes 298 
—— Tarragon 298 
——— Elder Flower 298 
— in Balls 298 
Violets candied 419 


E X. 
Violets rock-candied 420 
W. 
WALNUTS preſerved 420 
Water Souchy 230 
Whitings to chooſe 217 
boiled 217 
broiled 217 
fried 217 
White-Pot (Devonſhire) 431 
Rice 432 
Widgeons dreſſed 267 
Wine Sours 415 
Woodcocks to choole 262 
boiled 262 
ſtewed 262 
roaſted 262 
- a-la-Francoiſe 
— - " 26 x4 
— in Surtout 263 
- haſhed 263 
* — to pot 263. 
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The following BOOKS are juſt Publiſhed by 
| No. 2, Capel- Street, Dublin, | 


The COMPLEAT VERMIN KILLER,. and' USE- 
FUL POCKET-COMPANION; containing Direc- 
tions for taking and. Deſtroying Foxes, Rats, Mice, Bugs, 
Lice, Fleas, Moths, Flies, Worms, and every other _ 
of Ver nin ; Fiſh,. Birds, Sc. Uſetul and ſafe Family Re- 
ceipts for the Cure of common Diſorders; The Gentle- 
man's Guide, reſpecting the Purchaſe and Management 7 
Horſes;. Uſeful hints in Huſbandry, Gardening, and treat- 
ment of Bees; The Compleat Brewer, Sc. &c. with 
numerous other matters well worthy the notice of. the Coun- 
try Gentleman, Farmer, and every Houſe-Reeper.— 
Price 18. 7d. h. | 


* * The above is Printed in a: neat Pocket Size, 
and on a ſmall Letter, fo as to contain nearly as much in 
quantity, as BOOKS double the Price, —And the large 
Impreſſions fold in England and many Parts of this King- 
dom, prove the Receipts therein, not beneath Attention. 


SERMONS on DIFFERENT SUBJECTS, by the Late 
Revd. JOHN JORTIN, D. D. Archdeacon of Lon- 
don, Rector of St. Dunſtan in the Eaſt, and Vicar. of 
Kenfington.. Seven Volumes Octavo re-printed in Four. 


Price neatly Bound 31. 6s, 


A collection of POEMS, ESSAYS, and; EPISTLES : 

Containing the moſt admired Pieces of. Pape, Co- 
GREVE,. YOUNG,. GRAY, BLaiR, PaRNELL, & 
PHILIPS, GOLDSMITH, and SHENST.ONE,. viz. Eſſay 
on Man, Univerſal Prayer, Eloiſa ta Abelard, Meſſiah, 
Ode to Solitude, Eſſay on. Criticiſm, Laſt. Day, Elegy 
written in a Country Church-yard, Hymn to. Adverſity, 
Grave, Hermit, Night-piece on Death, Splendid Shil- 
ling, Deſerted Village, Traveller, &c. with Cuts, neatly 
bound, 2s. 8d. h. 1 | 


The TEA-TABLE MISCELLANY, or, a Collec- 
tion of SCOTS SONGS. By ALLAN RAMSAY. 
Price, neatly bound, 2s, Ad. h. ; 


9 
BISHOP : ay 
- - 

4% 

_ 

BY 


_—— 
a 


An Exhortation to a ſerious Reformation of Life and Man- 


' Truſt in God, the beſt Remedy againſt Fears of all kinds, 


p Juliana Harley, 2s. 8d. h. 


Shakeſpear's Works, 13 vols. (Printed by Ewing) 21. 
Congreve's Ditto, 3 vols, Ditto, 8s, 1d. h. ; 


BOOKS Publiſhed and Sold by R. BURTON, No. 2, 


Capel-Street. 


BISHOP GIBSON's PRACTICAL TRACTS: Con- 


taining, Family Devotion, or, an Exhortation to Morn- 
ing ang Evening Prayer in Families. | 
The Sacrament of the Lord's Supper explained : or, The 
Things to be known or done, to make a worthy commu- . 
nicant, with ſuitable prayers and meditations. 
An Admonition againſt common and corrupt ſwearing. 


The ſinfulneſs of neglecting and profaning the Lord's 


Day. : 
Serious Advicego Perſons who have been ſick; to be put 
into their Hands as ſoon as they are recovered, with 


a Thankſgiving for their Recovery. 


An earneſt Diſſuaſive from Intemperance in Mezts and 


Drinks, reviſed and enlarged, with a more particular 
View to the Point of Spiritous Liquors. 


The Evil and Danger of lukewarmneſs in Religion. 


A Caution againſt Enthuſiaſm. 
ners. 5 


&c. 


* Any of theſe Tracts may be had ſeparate in any Quan- 
tity, and at a low rate; being extremely proper to be 
diſtributed by charitable Perſons, among their poor. 
Neighbours. The whole bound in one Volume, 12mo. 
Price 3s. 3d, | 


” 


OF WHOM MAY ALSO BE HAD, 


Spectator, 8 vols. 178. 4d. 
Tatler, 4 vols, 10s. 10d. 


Guardian, 2 vols. 5s. d. 


- 


- Chapone's Letters on the Improvement. of the Mind, and 


Miſcellaneous Pieces, 2s. 8d. h. 


Henry and Frances, 4 vols. 10s. 10d. 

Tom Jones, 3 vols. 8s. 1d. h. 

Jack Connor, 2 vols, 58. 5d. 

Roderick Random, 2 vols. 5s. 5d. 

Talbot's (Mrs.) Eſſays and Reflections, 25. 8d. h. 


Yorick's Sentimental Journey, 28. 8d. h. 
Phillips's Poems, 2s. 2d. be | | 
Chriſtmas Treat, 28. 2d. | 


Farquhar's 


8 


Pickles Capſicum Pods 336 
| Purſtain Stalks 336 
Mangoes 329 
; of Me- 
lons or Cucumbers 329 
of SpaniſhOnions 3 30 
— of Peaches 331 
— Lemon Pickle 303 
Pig to choole 180 
— to roaſt | 180 
— dreſſed ike Houſe 
Lamb 181 
— barhicued 131 
— in Jelly 181 
— Pettitoes 132 


— Feet and Ears in Ra- 


gout - - 177 
pickled 177 
Pie Apple 369 
— Beet Olive 137 
— Beef Steak 337 
— Chicken 340 
— Veal 337 
EO Olive 338 
— Calf's Head 338 
— French 338 
— Mutton or Graſs 
Lamb 338 
— Houſe Lamb 338 
— Veniſon Paſty 338 
— Pork 339 
— Hare 339 
— Rabbit 339 
— Gooſe 339, 440 
— Giblet 340 
— Dutch or Duck 340 
— Pigeon 341 
— Vermicelli 341 
— 'Shropſhire 341 
— Ham and Chicken 342 


— Yorkſhire 342 

— Partridge 342, 343 
— Woodcock 343 
— Turbot 344 
— Salmon 


344 — 
| 3s 


E X. a 
Pie Sole 244 
— Carp 344 
— Tench 345 
— Trout 345 
— Eel 345 
— Lobſter 345 
— ſweet 368 
— minced, without 

Meat 358 
— —— with Meat 368 
e a Tort Demoy 369 
Pigeons to chooſe 264 
to boil 264 
ſtewed 264, 265 

— roaſted. 26 5 
broiled 26 5 
——— :-1a-Daube 265 
au Soleil 266 
en Compote 266 
au Poires 266 
d Hourtout 267 
in Fricandeaux 267 
— aux Gratin 267 
—— a-la-Braize 268 
—— Alltalienne 268,269 
— az}-Tartr. 269 
m— fried 269 
in a Ragout 269 
—— baked 269 
—— in Pimlico 269 
—=— in diſguiſe 270 
— a Biſque 270 
a Pupton 270 
— jugged 271 
in jelly 271 
— pickled 272 

potted 271 
Pike to chooſe 221 
— to boil 222 
— the German way 222 
— Ala Francoiſe 222 


— au Swimmier 


——— roaſted or baked 223 
———— broiled 224. 


Wy. — boiled 


Pike potted 


224 
— ſouſed 224 
Pilchards to chooſe 226 
Pine Apple preſerved 413 
Chips 413 
— Brandy 4-35 
Pippins ſtewed 390 
with Cuſtard 390 
like Apricots 390 
—— in Jelly ' 391 
preſerved 397, 392 
ſliced 392 
knots — 397 
Jelly f 393 
Plover s to chooſe 273 
to boil — 273 

the general way 
of dreſſing them 273 
Pluck to dreſs 158 
Plumbs 414. 
S Green Gir 414 
in Brandy 414 
. en COPPNS 414 
— dried 5 
— Magnum Bos: 
num 414 
green admirable 415 
A 
Clear Cakes 416 
Pi Tak" 
Cakes: 413 
Pork to chooſe 171 


different pieces 171,172 

"DF 
— roaſted 173 
— barbicued, a Leg 173 


— a a Chine ſtuffed © I73 
Cutlets 3 173 
pickled 174 

Potatoes 322 

ſcolloped "FECT 

in Balls 325 

roar 229 to 275 

Prawns to chooſe 2842 

— = buttered 243 


N D 


E X. 


Prawns in Tell 243 
—— boiled 347 
Beef Steak 347 
Veal Suet 348 
Cabbage 34.8 
— — yt 348 
Light 348 
Batter 348 
Haſty, 348, 349 
Oatmeal 349 
Cuſtard 349 
Waking 349 
Bread 349 
Rice 350 
Tanſey 350 
Almond 350 
Sago 350 
Calf's Foot 351 
- Biſcuit 351 
Prune 351 
Currant 351 
Plumb 351 
Hunting 351 
Apple.. 332 
New College 3 52 
Duke of Buck- 
inghan's 352 
Duke of Cum 
berland's 352 
| Herb 352 
Spinach 352 
Lemon 353 
| Puddings baked 354 
Yorkſhire 354 
Bread 355 
Plain 355 


Common Rice 355 
Ground Rice 355 
—-— with Currants 355 


— Tanſey +356 
Almond 3 56 
Vermicelli a 


baked — — 356 
| Cumberland 356 
French 


356 
Puddings 


Gay's Works, 4 vols. gs. 9d. 


Death of Abel, 2s. 2d. 


Jenny Saliſbury, 28. 8d. h. 
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Capel-Street. | Y 
Farquhar's Ditto, 3 vols. Ditto, 8s. 1d. h. One 2 
Garth's Ditto, Ditto, 2s. 8d. h. I 
Akenſides's Ditto, Ditto, 38. 9d. h. 4 
Pope's Works, 6 vols, 19s. 6d. . {4 


Citizen of the World, 2 vols, 5s. 5d. 
Marmontel's Tales, 68. 6d, 


Beliſarius, 2s. 8d. h. 
Swift's Works, 15 vols. (beſt Edition) 21. 88. gd. 


Magazin Hiſtorique, 2s. 8d. h. 

Magazin des Enfans, 4 toms, 8s. 8d. * 
Mitſles Magazine, 4 vols, 8s. 8d. e | | 
Adventures of Gil Blas, 2 vols. 58. 5d. 

Avantures de Sil Blas, 2 toms, 68. 6 

Comparative view of State, and F aculties of Man, 28. d. h. 
Fontenelle's Plurality of Worlds, 28. 8d. h. 

Sterne's Works, 7 vols, (beſt Edition,) 188. 11d. h. 
Letters to his Friends, 3s. 3d. 

Hoyle's Polite Gameſter, 2s. 8d. h. 


Griffith's (Mrs. ) Morality of Shakeſpear, £ vols. 58. 5d. 
Sir George Elliſon, 2s. 8d. h. 

Eloiſa, 4 vols. 10s. 10d. 

Millenium Hall, 2s. 8d. h. 

Beauties of the Spectator, Kc. 2 vols. 58. 5d. 

Perſian Tales, 2s. 8d. h, 

Letters, 28. 8d. . 

Britiſh Moraliſt, 2 vols. 5s. 5d. 


Almoran and Hamet, 28. 2d. 

Julia de Roubigne, 28, 2d. i 

Sir Charles Grandiſon, 7 vols. 198. 6d. 
Clariſſa Harlowe, 7 vols. 198. bd. 
Pamela, 4 vols. 108. 10d. 

Don Quixote, 4 vols. 10s. 10d. 
Treatiſe on Diſeaſes of Children, 38. 6d. 
Stories for the Ladies, 28. 2d. 

Buchan's Domeſtic Medicine, 68. 6d. 


Moral Library, containing Oeconomy of LG Roche- 
foucalt's Maxims, and Cheſterfield" 8 Principles * 1 POO- 
liteneſs, 2s. Sd. h. ö 


Cheſterfield's Letters to his hos 4 vols. 108. 10d, 


i — 


— Miſcellaneous Works, 3 vols, Ornament 
with ol elegant Engravings, il. 28. 9d. 8 
Nettleton on Virtue and Happineſs, 28. ad. 5 


ng 
ag ” "Sy 


Capel-Street. 


Vicar of Wakefield, 2s. 2d. 
Annual Regiſter, from Commencement in 1758 to the 
preſent time, each vol. 6s. 6d. ; 

Voltaire's Works, 24 vols. 31. 58. 

| Turkiſh Spy, 8 vols. 17s. 4d. 

Chineſe Spy, 3 vols. 2s. 1d. h. 

Jewiſh Spy, 4 vols. 10s. 10d, 
Fordyce's Sermons to Young Women, 2 vols. 48. 4d. 
Gray's Poems, 2 vols. 5s. 5d. | 
Amelia; 2 vols. 5s. 5d. 
= Emily Montague, 2 vols. 5s. 5d. 

Brydone's Tour thro” Sicily, &c. 2 vols. 58. 5d. 
Abelard and Heloiſe, 2s. 8d. h. 

Julia Mandeville, .2s. 8d. h. 

Exfield's Speaker, 38. 3d. 

Shenſtone's Works, 2.vols. 6s. 6d. 

Aikin on Song Writing, 38. zd. 

Marmontel's Incas, 2. vols. 6s. 6d. 


Fire Side Companion, 28. 3d. h. 

Paradiſe Loſt, 3s. 3d. 

Avanxures de Telemaque, 38. 3d. 

Telemachus, Tranſlated by Hawkeſworth, 38. - 

by Smollet, 28. 8d, h. 

Tablet of Memory, 28. 2d. 

Danois's Fairy Tales, 3 vols. 88. 1d. h. 

Dodd on Death, 28. 8d. h. 

— Comfort for the Afflicted, 3s. 3d. 

Devout Chriſtian's Companion, 28. 8d. h. 

Beveridge's Private Thoughts, 2s. 8d. h. 

Locke on Education, 4s. 3d. 

Addiſon's Works, 4 vols. 138. 

Arabian Tales, 4 vols. 108. rod. 

Sevigne' s Letters, 5 vols. 168. 3d. 

Lady's Library, 3 vols. 

Dodiley's and Pearch's Poems, 10 vols. 

Nature Diſplayed, 7 vols, 

Bibles, Books of Common Prayer, Duty of Man, Com- 
pauanion to the Altar, Week's Preparation, &c. in vari- 

N I odus Bindings. 
* a great variety of PLAYS and FARCES, and 

. RUSS LION . 
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Iriſh Guardian, 2 vols. 53. - 5d. * 
Charms of Sod, Is. 9d. h. . 
Ruffhead's Life of Pope, 2 * 88. 5d. 852 
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